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RESEARCH AND DEVELOPMENT: Research Director, Chief Chemist, Food Technologist, Home 
Economist, Technical Librarian, Technical Assistants, Packaging Laboratory, Pilot Plant. 

SALES AND ADVERTISING: Soles and Advertising (including Merchandising and Public Relations) 
Executives and Assistants. 


PURCHASING: Purchasing Executives and Assistanis. LEGAL: Attorneys and Assistants. 
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PUR- 
CHASING 








i. WHY A NEW PACKAGE? 


IV. RESEARCH AND DEVELOPMENT (CONT'D) 








For a new product? 


Water-vapor transmission; Hygroscopicity 








For an established product? 























Gas permeability 








1, To improve protective functions which will: 


Water and oil absorption 








Extend shelf-life 


Opacity 








Protect product so package is: 


Brightness of paper 








Air-tight (hermetic) 


Acid-alkali resistance 








Water/water-vapor resistant 


Light resistance 








Impermeable to gases and organic vapors 


Performance under extreme temperatures (hot filling, freezing) 








Sift-proof 


Flammability 








Permeable (allowing for ‘‘breathing'’) 


Inks and adhesives 








Insect and dust-proof 


Free from foreign odors 








Light resistant 


Printability of material 








Protect from damage in handling 


3. Fabrication of sample packages 








Protect package from product damaging 


. Testing for performance 








Grease resistant 





Non-sticking 





Storage, shipping and distribution tests 
Laboratory storage tests under accelerated conditions 








2. To strengthen sales appeal by — 


Simulating storage, distribution and merchandising conditions 








New designs 


Actual field tests (shipping and storage) 








Visibility 





. Taste panel testing of packaged product (org 








Colors 


Feel 








Raw materials 


Mastication 








Family and/or brand identification 


Texture 








legible, attractive type 


Color 








Novelty 


Aroma 








Good typographical layout 


After-taste 








Shelf-display features 


Odor 








Simplicity 


Taste 








Quick recognition 


General appearance 








Good use of selling space 


ENGINEERING, PRODUCTION 








Ease of handling 


1. Fitting package into production line: 








Shape 


What net production rate is needed (allowing minimum shut-down time)? Will present 
plant machinery adequately handle new package? 





Size 





Closures 


If so, how can existing line be most simply converted? Can operation be simplified without 
sacrificing package protective features? 








Reclosures 


If not, is machinery being made commercially to do the job? Can company engineers or 
devel U i ing concerns build necessary machinery? 


we at a 











Size of opening 


How many machines are needed? 








Dealer and consumer acceptance 


What floor space will be required? 








in retail thods and outlets 





. To meet chang 


t tic and ti as possible and free from ‘‘bottlenecks?"’ 





Is line as 








. To reduce costs (unit cost per package and amount of returned goods) 


Can machinery be adapted to similar packages, also packages of different sizes? 








. To step-up production — meet consumer demands 


Labor costs? 








. To take advantage of new de p F gi 





g technics 


. Production tests 








. To meet competition 


Plant or pilot runs under actual operating conditions 








. To meet changes in consumer requirements and buying habits 


Adequate quantities run to determine: Costs, also — 





. SOURCES OF IDEAS FOR NEW OR REVISED PACKAGES 


That there are no ‘‘bugs"' in operations 





Have you thoroughly explored all these idea sources? 


That package from production line fulfills: 





. Research & Development personnel 


laboratory specifications 





2. Engineering, Production & Operation personnel 


Acceptance of consumer and dealer 





. Sales, Advertising & Merchandising staffs (including Field Sales force, Consumer Service 
studies, advertising agencies and opinion surveys of wholesalers, retailers and consumers) 


Sales and merchandising features 





Legal requirements (as in amount of fill variations) 








. Purchasing staff 





Cc i bo 
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program 


Field tests (shipping and distribution) 


Tests on hine-packed ples (comparison with laboratory field tests) 











. Manufacturers of packaging materials and equipment 


V. MERCHANDISING AND MARKETING 











. Packaging Itants and designers 


Sales and Advertising 








. Packaging conventions and expositions 


1. Design and ease of handling 








. Technical and trade literature 


Is the size right (proper unit of purchase both for consumer and to meet competition) ? 








. Competitor's packages 





. Packages of foreign manufacturers 


Does the package, size, and shape lend itself to good materials handling (for warehouser 
and retailer)? 








. Patents 





of merchandising? Where and how should package be mar- 


What will be the ch 1 
keted? 





ill. EVALUATING IDEAS FOR NEW PACKAGES 


Does package lend itself to window and counter displays? 








. Is there any reason why this new package cannot be considered from a production stand- 
point? Does the package have to be designed to fit in with present operation? What 
production schedule is contemplated? 


Will package be introduced at a psychological time to stimulate sales? 





Does package have ‘‘salability?"’ 





Does design permit code dating (if desired)? 








. Is there any reason why this new package cannot be considered from sales, management 
or company viewpoints? 


What designs are used by competitors? 








. Does proposed package hold every promise of proving practicable? If not, are there ony 
other packages to be considered? 


ei dicti 


Is design original, imagi " tive, utilitarian, and in good taste? 








Does package te cl li and fresh ? Has it eye and oppetite appeal? 











. What is planned maximum shelf-life? 


Is brand or family quickly identified? 








. Where will package be sold? (regionally and type of distribution) 


Has selling space on package been advantageously used? 








What packaging research would be required? Cost? 


Is copy simple and convincing? Have practical recipes and instructions been included? 








What prospective development is necessary? Cost? 


Will this package tie in with other packages in your advertising program? Is it adaptable 
to pl ad merch die: 9 thad. ? 











Would any unusual production problems be involved? 





. Are any unusual legal or patent problems involved? 


If design makes costly changes in packaging machinery necessary, will these changes meet 
new consumer buying habits so well that cost is warranted? 








. Are required packaging materials and machinery available? 


Does design comply with laboratory specifications? 








=~|SO}/S/@iNiolula 
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. What are preliminary estimates of package cost? 


. Consumer and dealer acceptance 








Distribution costs? 


Have you pre-tested sufficiently to determine what consumer and dealer want? 








Profit margins? 


Will package keep consumer goodwill and confidence? 








12. Will package lend itself to efficient materials handling (palletization, unit loads) ? 























Does package meet changing buying habits and needs of consumer? 








IV. RESEARCH AND DEVELOPMENT 


Is package wholly convenient for housewife (opening, reclosing, and pouring devices! ? 








LABORATORY 


Does it have re-use value? 








What are the protective requirements of the product? 


Does package contain practical kitchen preparation advice? 








1. Product packaging tests 


Does copy adequately describe contents of package? 








Moisture equilibrium 


Vi. LEGAL 








Free oil 


Are any of packaging materials under government control? 








Caking (moisture and temperature) 


Does package meet municipal, state, and federal regulations? 








Flavor and odor retention 


Will package meet food labeling provisions (municipal, state and federa!)? 








Abrasive quality 


Have you applied for package construction patents? Trademark registration? Copyright? 








Chemical inertness 


Vil. PURCHASING 








Free-flowing properties 


Have packaging materials and equipment companies been contacted? Samples and costs? 








Sifting properties 


How does package correlate with inventory control? What are minimum inventory require- 
ments for economic production? 








2. Testing for physical properties of packaging materials 





Degree of flexibility and rigidity 


Have final materials and production specifications been drawn up —to meet needs of tech- 
nical, production, and merchandising departments? 








Tensile strength 





Bursting strength 


Has purchasing department been fully informed of all required specifications needed to draw 
up exact, accurate purchase orders? 








Wet strength 


Will supplies and machinery be delivered to meet production schedules? 








Tear strength 


Vill. FINAL APPRAISAL — THE “COMPROMISE” 








Thickness 


Will package increase costs? If so, is increase justified? 








Folding endurance 


If costs must be reduced, where will the sacrifice be made? 








Smoothness 


1. In design? Is design simplest one to give desired results? 








Scuffing resistance 


2. In production line? Can package be adapted to a more flexible, automatic, continuous 
packaging line? 








Blocking characteristics 


3. In protective features? Is there overpackaging? 








Grease resistance 





“ 














In final analysis, are you satisfied with your p 





(Continued in next column) 



























































~ were 5 WORLDS? 


— and that one of these five 
is the best Labeler in the WORLD for you 


World BEE-LINE is for high production, 
high quality application of labels to 
glass packed foods, condiments, wines, 
spirits, drugs, cosmetics and many other 
products. It applies all kinds and sizes of 
labels to all kinds and sizes of glass con- 
tainers. Production up to two a second. 
World TURRET is for automatic, low cost 
labeling of a quality worthy of the finest 
products packed in glass. It handles 
containers from 2 to 4 ins. diameter, 3 to 


13 ins. high. It applies body labels and 
neck labels, all-around neck wraps or 
foil, when desired. Production 60 to 140 
per minute. 

Worid TANDEM is for mass production 
labeling of round bottles or jars. De- 
signed to meet expanding production 
needs with maximum economy at any 
desired rate from 75 to over 300 bottles 
per minute. 

World ROTARY is for dependable, low 
cost labeling of round glass containers 
of all sizes from 4 oz. or less to 32 oz. or 











more. Applies’ 
neck labels, or body label 
and foil in one operation, 
minute. 

World MODEL § is the Semi-Automatic 
Labeler for applying all kinds of labels 
to all sizes of containers from tiny vials 
to gallon jugs. Permits rapid change- 
overs and assures fast operation by un- 
skilled workers. 


Bulletins on any or all types of 
Labelers will be mailed you upon 
request. Recommendations and es- 
timates will be made upon receipt 
of samples of your containers and 
labels. 
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A Pedigree is a Promise of Quality 








DACHSHUND — For affection, responsiveness and 
playfulness, it’s hard to beat a dachshund. His 
carriage is alert and audacious. Originally developed 
in Germany for hunting badger, he can be trained 
to hunt foxes and hare, and track wounded deer. 






)| PEDIGREE CERTIFICATE 
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brand products look for con- 
Ea pee Be SIANT I AATRS 43 sistent quality, consistent service 
and fair price from their box sup- 
pliers. That’s why Colgate-Palm- 
olive-Peet ship Vel, the household 
detergent used by countless house- 
wives, in Union Corrugated Con- 


iy, arcs ; eae tainers...the boxes with a pedigree. 
THIS 


CONSTRUCTION REQUE 7 , 75 years of leadership in flexible 
MENTS OF CONSOLIOA j ° ° ° 

FREIGHT CLASSIFICA} 7 é packaging goes into Union boxes. 
Every step in the making, from 
timber to finished box, is quality- 
controlled by one management in 
America’s largest pulp-to-container 
plant. 

Tremendous forest resources, four 
modern box plants and five of the 
nine largest paper machines in the 
world make Union a dependable 
container source for any large vol- 
ume shipper. 


That’s why, every month, more 
makers of famous brand products 
ship in Union boxes. 


UNION Corrugated Containers 


UNION BAG « Paper Corporation 


Principal Offices: WOOLWORTH BLDG., NEW YORK 7, N.Y. 
Corrugated Container Plants: SAVANNAH, GEORGIA * CHICAGO, ILLINOIS » TRENTON, NEW JERSEY 
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Introduces 
All-Metal Gyr 





Allis-Chalmers 
the Low- 
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Head 
y Sifter 











Designed and Built for Greater Sanitation! 


ERE’s a new Low-Head gy- 
ratory sifter for the food 
processing industry . . . made 
entirely of metal, light in weight 
and built strong for long, de- 
pendable operating life. All 
riveted joints are gasket-sealed. 
There are no cracks, no crevices 
— and no chance for leakage of 
fine materials. 

It's a high speed, high capa- 
city unit — specially designed 
to give you greater sanitation in 
the grading and resifting opera- 
tions in your plant, The entire 
machine can be cleaned quick- 
ly and easily . . . and all parts 
can be safely washed. 


Light weight metals are used 
throughout, contributing to 
smooth sifter performance and 
exceptionally low maintenance. 
And you can operate the sifter 
at high temperatures because 
there are no wooden parts, Each 
sifter holds 4 to 7 sieves .. . is 
powered: by a 1 hp explosion- 
proof Allis-Chalmers motor with 
Texrope Drive. 

They’re available now—ready 
for prompt delivery! 


HANDY INFORMATION PACKET 
Send coupon at right for further 
details on the new Allis-Chal- 
mers all-metal gyratory sifter. 
Ask for the handy packet—with 


low-Head ond Texrope are Allis-Chalmers trademarks. 


ALLIS-CHALMERS << 


Serving the Food Industry for 102 Years 


INDUSTRIES, MAY, 





1949 


ALLIS-CHALMERS, 1113A SO. 70 st.“ 2007 


(0D Please send handy packet with information 


( Would like personal visit from A-C repre- 


Nome 
Company 


Street 





oe vninsiainasiaeb nicoieinanneeaneecer aaron 


advance information on this sifter 
and a copy of bulletin 06B6124A 
on the standard Low-Head gyra- 
tory sifter. If you so indicate, an 
Allis-Chalmers representative will 
call. No obligation. 


MILWAUKEE, WIS. 


on new All-Metal sifter and standard sifter 
bulletin 06B6124A. 


sentative with details of new sifter. 
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SODIUM 
BENZOATE 


U. S. P. 


CINNAMIC 


ALDEHYDE & 


BENZOIC | 
ACID | 
| 


Oye 


Tennessee Products & Chemical Corporation | 


General Office: NASHVILLE, TENNESSEE 
Eastern Sales Office: 350 Fifth Avenue, New York 1, N. Y. 


FOOD INDUSTRIES, MAY, 1949 
































| Te URE 


_ ryryy z —— . 
LINK-BELT FLAT-TOP 


“ For handling bottles, jars and cans through cleaning, 
filling, capping and labeling operations. The chain, 
through its freedom of articulation, prevents ‘‘humping” 
as the chain links remain at uniform height. When 
progress of containers is halted, continued chain travel 
will not disarrange them. 











LINK-BELT UNIVERSAL CARRIER 


The flexible adaptability of this chain with its ease of 
installation and operation in confined places has made 
it a favorite for bottling and canning operations. Per- 
mits sprocket engagement in two planes. In rectangular, 
semi-circular or irregular paths, or as one long con- 
veyor, instead of using several transfer conveyors with 
individual driving mechanisms. 
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LINK-BELT EXTENDED PIN 


Extensively used for timing and conveying purposes. Ac- 





curate spacing yet economical arrangement for mount- 
ing tubing or special flights between two parallel chains. 
Available for standard and extended pitch chains. 





J 


11,437 


LINK-BELT COMPANY (Chicago 9, Indianapolis 6, 
Philadelphia 40, Atlanta, Dallas 1, Minneapolis 5, San Francisco 24, 
los Angeles 33, Seattle 4, Toronto 8. Offices in Principal Cities. 





World’s largest makers of Chains for Power Transmission and Conveying 
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Easy to STORE 
Easy to POUR 





TWO FEATURES THAT 
MAKE SALES FOR FOODS IN 


Bemis 
This attractive, low-cost package not only gives sales- 


inviting display in stores, but also helps keep customers 
sold on your brand after they’re home. 





Women like Deltaseal Bags because the square-pack bag 
rests well on pantry shelves, and the Deltaseal spout 
makes it easy to pour direct from the bag without spilling. 


Your Bemis representative will be glad to show you how 
Deltaseal Bags and the Deltaseal Packaging System can 
help you increase food sales. Get in touch with him now. 


LAP. 
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% 
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« > 
S \) rT) < age? a 
DELTASEAL: Reg. U.S. Pat. Of v America’s No. 1 Bag Maker’ 
eg. ‘a Aer sHED ° g 
Baltimore « Boise * Boston © Brooklyn © Buffalo « Charlotte « Chicago « Cleveland « Denver ¢ Detroit © East Pepperell © Houston « Indi lis © Jack ile, Fla. © Louisville 
Konsas City © Los Angeles « Memphis ¢ Minneapolis * Mobile * New Orleans « New York City ¢ Norfolk « Oklahoma City « Omaha « Peoria « Phoenix ¢ Pittsburgh 


Salina © St. Lovis « Salt Lake City « San Francisco ¢ Seattle * Wichita « Vancouver, Wash. ¢ Wilmington, Calif. 
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CLOSED 





OPEN 





A GRINNELL-SAUNDERS DIAPHRAGM 
VALVE works on a simple principle... it 


pinches tight for positive closure and opens 
, ' , NO METAL-TO-METAL SEAT... The large 
wide for streamlined flow. The working contact area on which this flexible diaphragm 


seats gives positive closure even when grit, scale 
or other solid matter is temporarily trapped. 


parts of the valve are completely isolated 
MINIMUM RESISTANCE TO FLOW .. . Smooth 








from the fluid...nocorrosion,nocontamina- —* fluid passage without pockets pre- 
vents accumulation of sludge and reduces fric- 
tion resistance to a mini 





tion and no leaks. Choice of diaphragm ma- 
MAINTENANCE REDUCED... The diaphragm 
. ° : is the only part that normally wears out. Replaced 
terial. Body materials...castiron, malleable — j,, ¢ few minutes without removing valve 
] from line. 
| iron, bronze, aluminum, stainless steel. y Available in various combinations of valve bodies 
! and operating mechanisms. 


linings ... glass, lead, rubber or synthetics. 





GRINNELL 


Grinnell Company, Inc., Providence 1, Rhode Island. Branches: Atlanta * Buffalo * Charlotte * Chicago * Cleveland * Cranston * Fresno * Kansas City * Houston 
Long Beach * Los Angeles * Milwaukee © Mi polis * New York * Oakland * Philadelphia * S to * St. Louis * St. Paul * San Francisco * Seattle * Spokane 
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SYSTEM OF SURFACE PROTECTION 
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1itary Pfaudler stainless steel (or glass- 





sd steel) self-draining pasteur and 
churns. Jacketed for heating or ce and 


fully insulated. Equipped with 2-speed agi- 
tator, motor-driven. Agitator lifts out of vat 
with opening of cover. Easy to clean. Stand- 
ard capacities—100 to 500 gallons. 











Leading margarine manufacturers— Durkee Famous 
Foods, Churn-Gold, Blue Bonnet, and Nucoa to mention 
a few—are using Pfaudler stainless steel or glass-lined steel 
margarine process equipment with excellent results. Sani- 
tary inside and out, as well as corrosion-resistant, it pre- 
vents off flavors and oxidation. 

Many prefer Pfaudler acid-resisting glass-lined steel 
equipment for handling refined oils. Oils with a fatty acid 
content from .05 to 5°¢ are corrosive, often causing surface 
pitting. Once pitting starts, it is impossible to remove all 
of the oxidized oil from a pitted surface without resorting 
to the use of harsh cleaners. Any remaining residue con- 
tacting fresh oil greatly damages its keeping qualities. 
Glass-lined tanks are, therefore, highly desirable because 
of their acid-resistance and easy cleanability. 

But whether you select glass-lined steel or stainless steel, 
Pfaudler designs meet the strictest Board of Health re- 
quirements. There are no obstructions or crevices inside 
any unit to make cleaning difficult. All outside surfaces are 
ground smooth and are either all-welded polished stainless 
steel or painted. Moisture cannot penetrate insulation. It 
is standard in design, available for prompt delivery for the 
operations shown in flow sheet. Your inquiries are invited. 


| Pigudler 






A Better Oleomargarine 
WITH SANITARY 


Pfaudler 


PROCESS EQUIPMENT! 


wummmems PFAUDLER MARGARINE BATCH PROCESSING EQUIPMENT sammmmmmm 


PFAUDLER PFAUDI px PFAL ee 
REFINED OlL SKIM RECONSTITUTED 
STORAGE TANK STORAG 5E TANK SKIM MILK MIXER 


(optional) 
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PFAUDLER 
LECITHIN 
STORAGE 
= | | | PFAUDLER 
= —_ yey PASTEURIZERS 
l L cca 
yr 1 
Ll gm PFAUDLER 
| SALT MIX 
| SLENDER 
VR—y | 
PFAUDLER F | ] 
Oil BLEND MIXER 
fa. fa 
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PFAUDLER 
URGE 





iT TANK 


TO FINAL EMULSIFICATION 














Sanitary Pfaudler self-draining 
storage tank. glass-lined steel or 
stainless steel construction. 

Available with or without insula- 
tion. 

tator, 
side swing manhole door, inlet 
and airvent fitting, electric light 
and observation fitting. Capac- 
motor drive, outlet valve, cover. ities up to 10,000 ga as. 








THE PFAUDLER c 0., + oir 3.N_ Y. Branch Offices: 330 West 42nd St., 
New York 18, N. Y.; 11 ; b oeteag hig} St., Chicago 2, IIL; 1325 Howard St., 
San Francisco 3, C aif; ‘S16 Olive St.. Louis 1, Mo.; 63 West Milwaukee 
Ave., Detroit 2, Mich.; 1318 Ist Niel ‘nan Bldg.. Cincinnati 2, O.; 1041 
‘commercial Trs. Bldg. Philadelphia 751 Little Bldg., Boston 16, Mass.; 
Chattanooga Bank Bldg., Ch Tenn.; P.O. Box 4066, Dallas, 
Texas: I woke y Metal Products ¢ orp. Lid., Artillery House, Artillery Row, 
London, 5. W. 1, England. 





~ 











THE PFAUDLER CO., ROCHESTER 3, NEW YORK 





ENGINEERS AND FABRICATORS OF 


Glass-Lined Steel... Stainless Steels . 
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FOOD PROCESSING EQUIPMENT 


. Nickel... Inconel... Monel Metal 
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Leading food packers have proved through use that 
products have better keeping qualities . . . stay brighter- 
colored, cleaner-looking longer, when MM&R Spice 
Essential Oils are used to replace crude spices. 


MMAR Spice Essential Oils, in glass or cans, can never 
become contaminated — can never introduce spoilage- 
causing foreign materials into your food products. 


Think it over! And consider, too, the eleven other sound 
reasons for using MM&R Spice Oils. Then discover for 
yourself why each year finds more and more food pro- 
ducers switching from old-fashioned flavoring methods 
to the modern flavor control afforded by MM&R Spice 
Essential Oils. 


6 


NE OF THE WO! 





Los Angeles: Braun Corp. *° Seattle, Portland, Spokane, Van Waters and Rogers, Inc. * San Francisco: Braun-Knecht-Heimann Co. . 











= 
° 





Uniformity of quality and 
flavoring 

No color disturbance 
Less bulk in storage 

Less weight in shipping 
No danger of molding 


« No loss by exposure in 


package while being stored 
No starch introduced into 
your product 


- Ease of handling 
. Less cost as compared to 


equivalent spice value 
Entire flavor available 
immediately 


« Elimination of the possibility 


of dust and dirt 


a :.: for “Table of Equivalents” 





Showing Comparative Flavoring 


Strengths of Whole Spices 
and Spice Oils 
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Maswus, Mapes Reywano.ine. 


0 2 ui iL 
16 DESBROSSES STREET, NEW YORK 13, N.Y. + 221 NORTH LASALLE STREET, CHICAGO 1, ILL. 
































DUST FILTER 


RAW MATERIAL INLET 
—_—_—_— | 


























OOUBLE EFFECT EVAPORATOR 





























VACUUM SOLVENT EXTRACTION SYSTEM 
ror 


PRODUCTION OF A WAX WITH ANIMAL FEED 
AS THE BY-PRODUCT 
(HIGH EFFICIENCY SOLVENT RECOVERY) 








\ ANUFACTURER’S Problem: What can 
I do with 100 tons of waste that we 
dump every day from our plant at heavy 
cost for trucking? 
That’s the sort of problem that Stokes 
engineers like to tackle. 
Above you see a simplified Stokes Flow- 
sheet showing a Vacuum Solvent Extrac- 


2 


tion plant for producing a wax, with animal 
feed as a salable by-product. 

Whether your problem concerns human 
food or animal feed, Stokes Advisory Serv- 
ice will help solve it. 













This service does not merely recom- 
mend equipment (though it does that)... 
nor merely advise on pre-treatment of raw 
materials (though it does that) ...nor merely 
instruct on how to use equipment (though 
it does that). 

Stokes gives you a complete plan... 
proved equipment, tested methods, proper 
installation, instructions to workers, and 
COSTS...before you invest in the process. 
F. J. Stokes Machine Company, aa 


5976 Tabor Road, Philadelphia FS} 
20, Pennsylvania. Fado 


























Stokes makes Vacuum and Special Processing equipment, High Vacuum Pumps 





and Gages, Pharmaceutical equipment, Industrial Tabletting and Powder 
Metal Presses, Plastics Molding Presses, Water Stills and Special Machinery. 


| STOKES « an 


1949 13 
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They hit it “On the Nose” 


—Wwith thei eyes, ears and wodTis 


























The 


Not-So-Musical- 

Note Test The Hot-Flash Test. It’s really amazing, but by 
watching the color of the gas blowout from a Bessemer 

A rock driller has an ear converter, the keen sharp eye of an expert steel man 

for his drill. And it is an can always tell when the process is completed. 


ear that must know the 
true pitch . . . because the 
best way to tell if a drill is 
operating most efficiently is The Sip Test. A big trade depends 
by the sound, not the feel, on atiny sip... and tea companies 
of the drill. pay high salaries to men just to 

sip or sniff. Accurately, the sensitive 
palates of these tasters can always 


tell tea at its best. 











The Cover Test 


- When a one coat job is all that is necessary 
; to make the interior of your plant look like 
new, what paint will do the job best? Don't 
guess. Test! Compare any good paint with 
Barreled Sunlight. Paint a few square feet geese 
with each, side by side on a wall. The next | 
morning, when the paint is dry, your eye 
will plainly tell you that Barreled Sunlight 
covers better. Yes, and Barreled Sunlight 
will last longer, will stay Pager 
longer, will cost you less for both PAINT 
AND LABOR than any other paint on the 
market. 

/ 2p Want positive proof? Write and your 
y Y nearest Barreled Sunlight representative 
/ will show you exactly what we mean. 





U.S. GUTTA PERCHA PAINT COMPANY 
37-E Dudley St., Providence, R. |. 


Barreled Ks 
Sunlight | 
LLuiE 


In whitest white or clean, clear, pleasing colors, 
there's a Barreled Sunlight Paint for every job 
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BEVERAGES - 












PIES + CAKES > 


CANDIES + CANDIES + CAA 


e JELLIES + JAMS 


MEAT CURING + MEAT CURING 


J 


-| 


AMERICAN Cyanamid COMPANY 
ION EXCHANGE PRODUCTS DEPARTMENT + 30 Rockefeller Plaza, New York, 20, W. Y. 


CO Is liquid sugar produced by ion exchange available in our area? 


(0 We are interested in making liquid sugar in our own plant, and would 


like a rough estimate of initial cost and operating cost... and the savings 
we can expect to effect. 


hrs.) for estimate. 


PRs 6:0 0.0.26 veneecescecscocece waned ddadwenmeesesedueesnseenes 






COTTONSEED OIL 





for bulk liquid shippers 
i GATX Tank Cars 


offer safe, economical transportation; 











CORN OIL 


DESIGNED, BUILT 
OPERATED and 
MAINTAINED by 


GENERAL AMERICAN 


TRANSPORTATION CORPORATION 


135 South LaSalle Street Chicago 90, III. 
District Offices: Buffalo e Cleveland ¢ Dallas « Houston 
Los Angeles « New Orleans « New York « Pittsburgh 
St. Louis ¢ San Francisco e Seattle e Tulsa e Washington 


Export Dept., 10 E. 49th St., New York 17, New York 


GATX 









LINSEED OIL 




























FISH OIL 















{ ' 


eZ 
“Gg 
[a 


MOLASSES 











TUNG OIL 











Technical 
GivceRIne News 


COMPRESSED FOODS THAT ARE FRIABLE. 

Major problem of compressed food manu- 
facturers is friability. One answer is the 
use of a small quantity of glycerine prior 
to compression. The glycerine is said to 
produce a firm product which can be 
easily broken when ready for use. (F-1) 





~ * * 


A NON-TOXIC REFRIGERANT. A refrigerant 
mixture, particularly suited for use with 
foodstuffs because it has no objection- 
able taste and is edible, may be pre- 
pared from glycerine and water. (F-2) 





x * * 


NEW SUBSTITUTE FOR CORKS. Closures for 
foodstuffs may soon be made with a new 
cork substitute in which glycerine is an 
essential ingredient. The new product is 
' claimed to have bulk density and resili- 
. . ence comparable to natural cork. (F-3) 
-” mY ¢ > 
Vr 6 . . cette ~ *& * 
: + eg 0s 

Re Yyreeea i © 535 SDs —_ GLYCEROL VISCOSITIES TABLE AVAILABLE. 
ie > oS ‘ Miner Laboratories, headquarters for 
the Glycerine Producers’ Association 
program of glycerine research, has pre- 
pared a table of viscosities of glycerol 
in aqueous solution from 0 to 100 per 
cent, at from 0 to 100 degrees C. You 
can obtain your copy by checking item 
F-4 on the coupon below. (FA) 








* * * 


SECRET OF NEW QUICK-METHOD CAKES. 
The potent ingredient in the new quick- 
method cakes is a shortening containing 
a glycerine compound. This shortening 
makes possible the use of more sugar and 
milk to improve the cake. (F-5) 





* * * 


PLANT SAFETY HINT. If your workers use 
safety goggles, glycerine is a must. It’s 
one of the best anti-fogging agents — 
and it’s a good lens cleaner, too. (F-6) 


Because—Glycerine is a wholesome humectant . . . retaining freshness, 
g improving texture in cakes and breads . . . avoiding graining in icings, 
toppings. marshmallow fillings . . . preventing hardening in jams. jellies, 
candies. chewing gums. 











Because —Glycerine is a food . . . digesting normally to supply energy in alll 1 
much the srvauiiac din “om and fats. . ee. ay Association»: pert. 8 \ 

- Because—Glycerine is a solvent and blending agent . . . im- YCERINE provucrte \ 
proving the palatability, sharpening the distinctive tastes of pn MADISON, ANE ; «on on the source \ 
flavoring preparations. Glycerine is a sweetening agent, a pre- NEW atl ; receive more informe" Glycerine = ; 
servative. Its well-proved versatility can be matched by no 1 should like oe pearin hinge items which per ; 
other product. ee" ga 3 ors ors \ 

. That’s why in the food industry—and in all industry —for owe if. : 
today’s products—and for tomorrow’s—Nothing takes the place NAME _atialette 
of glycerine! COMPANY anata 1 

RESS F pacers ‘ —_— 
GLYCERINE PRODUCERS’ ASSOCIATION on 
295 Madison Avenue 
NEW YORK 17, NEW YORK | 
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—for better power utilization today, lower-cost expansion tomorrow! 


To help offset today’s squeeze on food processing 
profits, load-center power distribution can bring you 
cost-saving features that mean plenty. This modern 
method of distributing incoming power—at high 
voltage from a master unit substation to small unit 
substations located in the heart of load areas-— offers 
you 

High equipment efficiency. You climinate excessive 
voltage drop caused by long low-voltage feeder runs 
voltage drop that slows down conveyors, dims lights, 
reduces oven heat 

Ease of change and expansion. You can shift process- 
ing lines, or add new ones, without being tied down 





)—— 








MS 
POWER DISTRIBUTION SYSTE 
FOR FOOD PLANTS | 








by an inflexible power system. And unit substations 
are easy to move, if your plant must be relocated or 
rearranged. 

Personnel safety. All equipment is metal-enclosed and 
effectively grounded, with no exposed parts to create 
a hazard. 

Reduced maintenance costs. There are no exposed, 
dust-catching cables or devices to require frequent 
cleaning and servicing. 

Space-saving compactness. Unit substations take up 
less space than separate components. With no special 
protection needed, they can go anywhere near load 
cente: s—-along walls, in basements, on balconies, or 
roofs. 

Easy installation. Factory-assembled and tested, unit 
substations come ready to install without delay. And 
generally, an installed General Electric load-center 
system costs less than older, piecemeal methods! 

If you're planning to put in a new power system, 
or modernize an existing one, why not consult a 
General Electric application engineer? Familiar with 
food processing sth, he'll gladly work with you on 
a one-line diagram as a first step. Meanwhile, send 
for illustrated booklet, ‘‘What load-center power 
distribution can do for you.”’ Apparatus Dept., General 
Electric Company, Schenectady 5, N. Y. 


GENERAL @@ ELECTRIC 
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Placed close to loads, unit substa- 
tions eliminate the 10-20% voltage 
drop common to long, low-voltage 
feeders. In this Midwest beet sugar 
plant, a G-E unit substation supplies 
power for controlling diffuser, 
washer house, beet receiving area, 
and pulp drying equipment. 


ji 








Compact and space-saving, unit sub- 
stations come ready for quick, inexpen- 
sive installation. Here, another G-E unit 
substation supplies power to centrifugals, 
granulators, and other dry sugar ma- 
chines. 


SEE THIS FILM! 
AG-E color sound slidefilm, ““Mod- 
ern Industrial Power Distribution,” 
presents the whole story on load- 
center distribution. Ask your nearest 
G-E office about showing it to your 
personnel. 


Mort 
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WHEN YOU GO “LOAD CENTER” 


GO GENERAL ELECTRIC 4// Jf HAY 


Complete General Electric load-center unit substations 
for food plants include a metal-ciad incoming-line sec- 
tion with magne-blast power circuit breakers, a Pyranol 
transformer section, a low-voltage feeder section with 
drawout air circuit breakers, current transformers, buses, 
rotective and disconnecting devices—all co-ordinated 
into one compact, easy-to-install unit. 
In addition, the following associated ee for 


load-center systems can also be provide 


by General 


Electric where desired—to make it G-E all the way: 








chy 
th 





Air circuit breakers 
(Type AK-1) in metal- 
enclosing case, pro- 
vide reliable protec- 
tion from interrup- 
tion for individual 


loads. 


Dry-type induc- 
tion voltage regu- 
lators to automat- 
ically regulate 
lighting-circuit volt- 
age where voltage 
variations are be- 
yond desirable 
limits. 


Trumbull lighting 
panels to provide for 
multiple grouping of 
many small circuits or 


Trumbull Flex-a- 
power, a flexible, 
economical duct sys- 
tem for distributing 
power to motors and branches 
other loads. 


















Dry-type trans- 
formers to step 
down secondary- 
feeder voltage 
(480 to 240 voits) 
to 120/208 Y volts 
for lighting loads, 
portable tools, etc. 











ny, Section A652-1 


1 Electric Compa 
ypc Schenectady 5, N. Y- 


Apparatus Department, 
Please send me the following bulletins: 

o GEA-3758—Load-center power distribution 

(0 GEA-4322—Electric equipment for the food industry 


Company 


Street... 


City 

















LABORATORY SWING-SLEDGE MILLS 
Capable of reducing soft, 
moderately hard and tough or 
fibrous materials to any degree 
of fineness between 1 in, 
and 20 mesh. The patented 
“Open-Door™ feature permits 
ready accessibility forcleaning. 


LABORATORY JAW CRUSHERS 
Special Roll Jaw action sim- 
plifies close regulation of the 
product with capacities vary- 
ing from 300 or 400 Ibs. per 
hour at finest settings, to 1000 
or 2000 Ibs. when opened for 
coarser work. Each part of 


h h essible fi 
Accurate Guick and'caay deaning. 


LABORATORY SAMPLE GRINDER 





LABORATORY 
CRUSHING ROLLS 
First designed especially for 
laboratory sampling work, 
Sturtevant Crushing Rolls are 
used regularly in many plants 
where there are limited out- 
puts. Range of output for the 
8x 5 size is from '» in. to 20 
mesh —and for the 12x 12 

size from *4 in. to 20 mesh. 


Laboratory Sample Grinders 
are of the “Open-Door” disc 
type and are capable of very 
fine work, producing products 
as fine as 100 mesh (coarser if 
desired) when working on 
dry, friable, soft or moderately 
hard materials. Simply turn 
hand wheel to provide product 
regulation from 10 to 100 
mesh. 





of full size machines plus extra accuracy and wider 
range of adjustment. The “Open-Door” accessibil- 
ity permits quick, thorough cleaning... prevents 
the possibility of previous batches from contam- 
inating new samples. 





The only sure way to maintain strict quality of 
products is laboratory control . . . and that calls 
for accurate sampling. 


Investigate Sturtevant equipment for your labo- 
ratory. It will cut your sampling costs . . . help 
maintain strict quality of products . . . increase 
sales. Write for complete details and catalog. 


Sturtevant Laboratory Equipment meets the 
exacting requirements of laboratory work. They 
are fast and accurate . . . provide true samples. 

Rugged and dependable, Sturtevant 
equipment actually has all the features STURTEVANT MILL COMPANY 

106 CLAYTON STREET, BOSTON 22, MASS. 
Designers and Manufacturers of: CRUSHERS @ GRINDERS @ SEPARATORS @ CONVEYORS @ MECHANICAL DENS and EXCAVATORS e ELEVATORS @ MIXERS 
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When they amack ther Eps 
amd say UMM! GOOD! VERY |" 
[+ usually made with NORDA CHERRY 





INDUSTRIES, 





Norda Cherry Flavor really makes things 
taste good. 


Use Norda Cherry to make products that 
people will buy and keep on buying. Norda 
Cherry is rich and delicious. It has the real- 
cherry goodness of freshly picked, sun- 
fattened fruit. It’s a great favorite. 


Make your gelatins, syrups, mixings, frost- 
ings. candies with genuine or fine imitation 


Norda Cherry. Its true cherry taste will im- 
prove them and make more people want 
more of them. 

Test Norda Cherry now by getting your free 
samples. Ask for the new Flavor Catalogue, 
too. Send today! 


Norda Cherry 
Another “Favorite to Flavor It” 


Norda ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 


601 West 26th Street, New York 1, N. Y. 


MAY, 1949 


CHICAGO @ LOS ANGELES @ ST. PAUL © MONTREAL @ TORONTO @ HAVANA @ MEXICO CITY @© LONDON @ PARIS 
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Vv Check the dependability of supply that Continental 
assures users of cans. 
y Check Continental's speed of delivery. 


o 
th V¥ Check Continental’s service — service that may 
save you money by suggesting improvements in 


your present packaging operations. | 
e 
V¥ Check Continental’s record on research and | 
product development. 
V “Check with Continental” before making any 








decision affecting your supply of cans. It costs 
nothing, may mean much! 


CHECK-LIST FOR MEAT PACKERS! 


Continental supplies round, oblong and irregular 





shaped meat cans in a variety of sizes, both key- 






: Ni s . . 
Pp g and key-op g...for —~— agli 
we 





pear-shaped cans for hams, 12 oz. and six pound 
cans for luncheon meats, and the familiar round 


cans for special stews and ready-to-serve recipes. 





CONTINENTAL © CAN COMPANY 


100 EAST 42nd STREET, NEW YORK 17, N.Y. 
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FOOD 


JEFFREY 














Most standard Jeffrey parts are available 
when replacement becomes necessary. 
What’s more, they are exact duplicates 
of original equipment except where 
Jeffrey improvements from time to time 
have made them even better. To prevent 
costly shut-downs and insure longer wear, 
insist on Jeffrey Replacement Parts. 


INDUSTRIES, MAY, 





ESTABLISHED 1877 


Complete line of 
Oteria|] Handling, 
Processing ang 
ining Equipment 





1 antenclle , ice 
OFrcon fantern: cara 





BURWOOD 
MARKET 
BURBANK ar WOODMAN) Ks STars 56529. ma 











Largest Selling ... Lowest Costing 


CHEVROLET ADVANCE-DESIGN TRUCKS 





Lead Them All! 


Fenevaourry You'll discover a new 


mani kind of value when you 
drive and ride in these Advance- 
Design Chevrolet trucks. You'll find 
fleetness and flexibility, power and 
massive strength and long-lasting 
quality in every feature of body, 
frame, cab and chassis. Yet, you 
enjoy all these premiums at lowest 
cost, for Chevrolet trucks have 3- 
WAY THRIFT—low-cost operation, 
low-cost upkeep and the lowest list 
prices in the entire truck field! 


CHEVROLET MOTOR DIVISION, General Motors 
Corporation, DETROIT 2, MICHIGAN 


The leader offers all these features 


Chevrolet's 4-SPEED SYNCHRO- 
MESH ~=TRANSMISSION offers 
quicker, quieter and easier oper- 
ation in Series 3800 and heavier 
duty trucks. Faster shifting maintains 
speed and momentum on grades. 


Chevrolet trucks have the famous 
CAB THAT “BREATHES"*! Outside 
air is drawn in and used air forced 
out! Heated in cold weather. 


Chevrolet's power-packed VALVE- 
IN - HEAD ENGINE provides im- 
proved durability and efficiency 
as well as the world’s greatest 
economy for its size! 


Chevrolet Advance-Design brings 
you the FLEXI-MOUNTED CAB, 
cushioned on rubber against road 
shocks, torsion and vibration. 








Chevrolet's exclusive SPLINED REAR 
AXLE HUB CONNECTION adds 
greater strength and durability to 
heavy-duty models. 


Uniweld, All-Steel Cab Construc- 
tion e Large, Durable, Fully- 
Adjustable Seat e All-Round Visi- 
bility with Rear-Corner Windows* 
e Heavier Springs e Super-Strength 
Frames e Full-floating Hypoid Rear 
Axles on the 3600 Series and . 
Heavier Duty Models e Specially 
Designed Brakes e Hydrovac 
Power Brakes on Series 5000 and 
6000 Models e Standard Cab-to- 
Axle Length Dimensions e Multiple 
Color Options. 





*Heating and ventilating system and rear- 
corner windows with de luxe equipment optional 
at extra cost, 


CHOOSE CHEVROLET TRUCKS FOR TRANSPORTATION UNLIMITED! 
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cold St° 


Mundet district offices are located 
in these cities: 
ATLANTA 
339-41 Elizabeth Street, N.E. 
OSTON 
57 Regent St., North Cambridge 40 
CHARLOTTE, N. C. 
206 E. Stonewall St. 
CHICAGO 16 
2601 Cottage Grove Avenue 
CINCINNATI 2 
427 West 4th Street 
DALLAS 10 
601 Second Ave. 
DETROIT 21 
14401 Prairie Street 
HOUSTON 1 
Commerce and Palmer Streets 
INDIANAPOLIS 
15 E. Washington St. 
JACKSONVILLE 6, FLA. 
800 E. Bay St. 
KANSAS CITY 7, MO. 
1428 St. Louis Avenue 
LOS ANGELES 
(Maywood) 
6116 Walker Avenue 
NEW ORLEANS 16 
315-25 N. Front Street 
PHILADELPHIA 39 
856 N. 48th Street 
ST. LOUIS 4 
2415 South Third Street 
SAN FRANCISCO 7 
440 Brannan Street 
In Canada: 
Mundet Cork & Insulation, Ltd. 
35 Booth Avenue, Toronto 
Write us for name of our nearest 
representative it there is no Mundet 
office in your city. 





MUNDET 


CORK INSULATION 
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Get Mave For Your Money 
with this lime lested — 
Low Temperature lusulation™ 








Mundet Corkboard is a time-proved heat and moisture barrier... serving at top- 
efficiency in hundreds of quick freezing and frozen food locker plants, in cold storage 
rooms and food processing plants. Whether you have small or large facilities for low 
temperature, you need Mundet Corkboard for these dollar-saving advantages: 


LOW CONDUCTIVITY Mundet Corkboard pro- 
vides the most efficient barrier to heat transfer 
due to its internal cellular structure of sealed 
dead-air spaces. 

STRUCTURAL STABILITY The cellular structure 
of Mundet Corkboard maintains its shape and 
characteristics under rigorous conditions of 
service. 

NON-ABSORBENCE Mundet Corkboard has no 
capillary attraction. This nature-made quality 
avoids absorption of dampness and odors. There 





Insulation Division 


Name 


Address......... 


Po oo 


MUNDET CORK CORPORATION 


7101 Tonnelle Ave., North Bergen, N. J. 
Se Please send copy of Mundet Cork Insulation Catalog in handy reference size. 





IS iki ibcctascchcavicsistas vacicsarsteteeninaess 


is no swelling or loss of insulating value from 
moisture infiltration. 


EASE OF INSTALLATION Mundet Corkboard is 
light in weight despite its strength. It cuts eas- 
ily, readily holds nails or skewers; bonds with 
cement, asphalt or paint. 


LONG-LIFE There is only one way to figure 
insulation cost. That is the over-all ‘life-expect- 
ancy’ of the material. Here, again, Corkboard 
is the choice, with thousands of installations to 
prove its durable service. 


The best insulation requires competent installation. You 
benefit from the experienced erecting services that are 
offered by Mundet branch offices. Corkboard is available 
for prompt shipment from nearby warehouses. Send 
coupon for copy of Mundet Cork Manual. Prepared in 
convenient filing size, with cork specification data. 


FS 
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Be smart about your business...demand uniforms of 


REEVES QUALITY FABRICS 


nan ~ 


y a <a “ es : i 





a 2 ly) TT, 

Li My yy" 
Beyond compare for smart good looks and longer wear, 
Reeves Fabrics have what it takes to stand up under the pun- 
ishment of repeated launderings ... and still look fresh and 
crisp. For these Reeves Fabrics are made from carefully se- 
lected long-staple cotton ... combed .. . Sanforized*... and 
vat-dyed in colors that are fast to sun, water and perspiration. 


You benefit three ways. Smart looking uniforms boost em- 
ployee morale...increase customer good will. Longer-wearing 





uniforms mean greater savings because they spread first costs. 
Look for the Reeves Fabric Label — it’s your sign of uni- 
forms and work clothes that ‘mean business.” Write today 


for complete information concerning your industry. 
*Residual shrinkage less than 1% 


“FROM COTTON TO CUTTER" 


REEVES BROTHERS, INC. 


54 WORTH STREET, NEW YORK 173, N.Y. 
REPRESENTATIVES IN: Akron @ Atlanta © Boston ¢ Chicago ¢ Dallas ¢ Los Angeles ¢ Philadelphia © Portland, Oregon © St. Louis © Montreal ¢ Toronto 
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pm A. C. Louse, General Power Engi- 
neer, Pullman-Standard Car Manufac- 
turing Company — “Maintenance costs on 
our old pump were sky-high, so in March, 
1945, we installed this Electrifugal pump 
to move condensate from our compressors 
and hydraulic pumps. It has run 16 hours 
a day, five days a week with only routine 
maintenance and one repacking. Cost per 
gallon is less than half what it was and 
performance is much more dependable.” 


This is the kind of dependable, cost- 
lowering service you can get from Elec- 
trifugal pumps. Motor and pump are 


Electrifugal, Texrope and Vari-Pitch are Allis-Chalmers trademarks. 


ALLIS-CHALMERS 


1949 
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Cuts Pump Upkee 


mounted on one shaft in one solid frame 
for maximum rigidity. Feet are wide 
spread for firm support. Bronze ring pro- 
tects casing from wear by impeller and is 
easily replaced when required. 

Every Electrifugal pump is tested at the 
factory. Performance is guaranteed. 

Allis-Chalmers makes hundreds of 
pumps for many types of service. For 
full information, see your A-C Authorized 
Dealer or District Office, or write for Bul- 
letin 52BG059E. Also in Sweet's, 


ALLIS-CHALMERS, 1113A SO. 70 ST. 
MILWAUKEE, WIS. 


A 2640 












COST DOWN MORE 
THAN HALF IN 4 
YEARS SERVICE AT 
MICH. CITY PLANT 
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Sold... 
Applied... 
Serviced... 


by Allis-Chalmers Authorized Dealers, 
Certified Service Shops and District 
Offices throughout the country. 


we 
7 


MOTORS — '2 to 
25,000 HP and up, 
Matching Allis-Chal- 
mers Control. 





TEXROPE — Belts in | 
all sizes and sections, ( 
standard and Vari- 
Pitch sheaves, speed 
changers. 





PUMPS — Integral 
motor ond coupled 
types. Sizes and rat- 
ings to 2500 GPM, 
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PARIS, TEXAS 


From these strategically-located Betner Bag 


plants comes a complete food packaging 
service for all the U.S. A. 


Pinpointed for service to food processors everywhere... 
that's the big idea behind the locating of these Betner Better 
Bag plants. Where do you have your business? What kind 
of bag do you need for your product? Betner has it... and 
can get it to you quickly. 

Backing up our idea of what a complete bag service 
should be is a widely-flung sales organization, one or more 
members of which are near you. Betner Bags are, in effect, 
as close to you as your classified directory. 


Be sure to visit Booth 506 at the AMA Packaging Ex- 
position to see how Betner’s Better Bags Build Business 


BensC Betner Co : fo 


CAMP BETNER CORP., Richmond, Va.; BENJ. C. BETNER CO. of WISCONSIN, Appl in; SOUTHERN 
PACKAGING CORPORATION, Affiliate of Benj. C. Betner Co., High Point, N.C.; BENJ. C. ones CO., Paris, Texas; 
BENJ. C. BETNER CO. of CALIFORNIA, Los Angeles, California. 

A complete bag service—from idea to finished bag to machinery for closing coffee bags 
and filling and closing liner bags for cartons. 
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TIMKEN’ bearings 


get under a potato’s skin 


IMKEN*® bearings may not 

seem like the business end of 
a potato peeler—but they actually 
have a lot to do with rubbing the 
skin off a spud. Used in the drive 
mechanism of Sterling potato peel- 
ers, they keep shafts running 
smoothly, gears meshing correctly, 
and assure trouble-free operation. 
Maintenance and lubrication are 
pared to a minimum. 


The true rolling motion of Tim- 
ken tapered roller bearings and the 
incredibly smooth surface finish of 
the rolls and races enable them to 
operate freely and without friction. 
Due to the line contact between 
rolls and races, Timken bearings 
have tremendous load carrying ca- 
pacity. The tapered construction of 
the rolls permits Timken bearings 
to carry any combination of radial 
and thrust loads. 


Timken bearings normally last 
the life of the machine. They are 
made of the finest steel ever devel- 
oped for tapered roller bearings— 
Timken fine alloy steel. 


Be sure Timken tapered roller 
bearings are used wherever ease 
of maintenance and _ lubrication 
is important in the machines you 
buy or build. Look for the trade- 
mark “Timken” every time. The 
Timken Roller Bearing Company, 
Canton 6, Ohio. Cable address: 
“TIMROSCO”. 


This symbol on a product means 
sts bearings are the best. 























LING SION NY, ROCHESTER, N. Y- 
|, TOLEDO SCALE COMPA * i ce 

— he bearings in drive mechanism of the ee Smet: 

po aie parts running smoothly, cut lubrication 4 

ee! 











NEW TIMKEN BEARING CUTS RUN-OUT IN HALF! 
Until now, the Timken “Zero” bearing has been the last word 
in bearing accuracy. Now Timken offers industry the “Double- 
Zero” bearing—twice as accurate as the “Zero”! Maximum 
run-out of the new “Double-Zero” bearing is only 75 mil- 
lionths of an inch—hAa/f the 150 millionths run-out of the 
“Zero” bearing. 

What an opportunity for manufacturers of machines where 
extreme accuracy is essential! Available in standard single 
row types, up to 10” O.D. Write for further information. 


NOT JUST A BALL) NOT JUST A ROLLER © THE TIMKEN TAPERED ROLLER 
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TAPERED 
ROLLER BEARINGS 


| TIMKEN 





BEARING TAKES RADIAL ©) AND THRUST --(°)~~ LOADS OR ANY COMBINATION ~) 
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WZ Ss PROTECTION 








INDUSTRIES SERVED 
BAKING MEAT 


Bread - Cracker Packing - Locker 








The No. 1 requirement of any food paper is Cereal Retail 
protection. It must keep its contents fresh until DAIRY 
ready for use. Butter - Cream - Cheese 
It can also be beautiful, for quick sales Ice Cream - Milk 


appeal. FISH - FRUIT - FROZEN FOODS 


Look to KVP papermakers, artists and printers POULTRY - SHORTENING 
for the last word in protection and beauty. VEGETABLE 


* The giant tortoise from the Galapagos Islands ** This beautiful butterfly, Anosia-Plexippus, is a 
owes his long life to the protection of his great native of North America. 
horny shell. 





Kalam a yee Vegela tle Pa ech ment Company 


PARCHMENT - MICHIGAN 


ASSOCIATED COMPANIES: KALAMAZOO VEGETABLE PARCHMENT CO., DEVON, PENNA. 
KVP COMPANY OF TEXAS, HOUSTON, TEXAS 


HARVEY PAPER PRODUCTS CO., STURGIS, MICHIGAN 
IN CANADA: THE KVP COMPANY LIMITED, ESPANOLA, ONTARIO 
APPLEFORD PAPER PRODUCTS LIMITED, HAMILTON, ONTARIO - MONTREAL, QUEBEC 
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To help you get bigger air capacity — z 


Gardner-Denver 
“WB” Compressors 


ave made m 





Here’s how you can have greater air capacity — 
even though floor plans are crowded! Install a 
Gardner-Denver “WB” —the vertical, two-stage 
compressor that’s built in seven space-saving ca- 
pacities from 142 to 686 cubic feet displacement 
per minute. The smallest size fits into a four-foot 
square —the largest requires only about six feet 
each way. 

Compactly designed with integral motor and 
self-contained cooling system, the “WB” rates high 
in efficiency. Completely water-jacketed cylinders 
and heads, plus balanced construction — two low 
pressure cylinders for each high pressure cylinder 
— assure low power costs and an air supply you 
can always count on. 





Other big ‘‘WB”’ advantages: 

* Duo-Plate “air-cushioned” valves — quiet, sim- 
ple and durable. 

* Timken tapered roller main bearings. 

* Force-feed lubrication system. 


* Furnished with built-in motor — or with sheave 


for “V”-belt drive. 





Compact Gardner-Denver “WB” Two-Stage, Verti- 
cal Water-Cooled Compressors, with built-in motors. 


For complete information, write Gardner-Denver Company, Quincy, Illinois, 


GARDNER-DENVER 51\cz 159 
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ANCHOR HOCKING 
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EF access to contents encourages more frequent 
use of the product by housewives. This, in turn, 
means ‘nore repeat sales for you. 

Anchor Amerseal Caps were designed and de- 
veloped with feminine fingers in mind. They remove 
and reseal with an easy, simple quarter-turn— 
won't stick, gum or freeze to the container finish. 

Not only are Amerseals the easiest closures to 
remove and reclose, they reseal as effectively the 
hundredth time as the first. 

Anchor Amerseal's lug construction makes these 
advantages possible . . . help women to more 
easily use and more fully enjoy your fine products. 

Write us for more information and samples for 
test purposes. 


*Trade-Mark 


ee 
ak eee . 


% TURN ON 
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ELICOIDS and star wheels synchronize and 
time glass containers for the following station 


in production without deviation and at seemingly 
incredible speeds. It takes strong, tough, uniform 
bodied containers here to keep production flowing 
on a smooth, even keel. 

Anchorglass containers have a background of 
such proven performance. Practical engineered 
designs—consistency in manufacture—accurate 
temperature controls in annealing—strict quality 
control—a constant emphasis on highest manufac- 
turing standards—all contribute to the high level, 
dependable performance of Anchorglass. 

Anchorglass containers are available in all stand- 
ard styles, capacities and finishes, in crystal, amber 
and emerald green glass. Samples for comparative 
or test purposes gladly supplied on request. 


“Reg. U. S. Pat. Off. 














ANCHOR HOCKING 


GLASS CORPORATION 


Loncaster, Obie 


Looking for faster, cheaper packaging for your 


product? Take a tip from some of the nation’s top manu- 
facturers—investigate the cost-cutting results offered 
by General Mills’ line of specialized equipment. 





FINISHED-EDGE CARTON 
FORMER 











Sets up open-top double- 
wall trays and cartons 


Forms lock-type trays and 
cartons from unglued blanks 





Completely automatic, these machines deliver ready- 
to-fill trays and cartons at speeds up to 90 per minute. 
- Both units produce a wide variety of tray and carton 
sizes and styles, all neatly squared with sturdy, 
straight sides. Either machine plugs into regular 
110-volt outlets. 


SEND COUPON FOR COMPLETE DETAILS 
ON ANY OF THESE MACHINES 


General Mills, Inc., Dept. 


1620 Central Ave., Minneapolis 13, Minn. 


F 59 


’ 
' 

' 

! 

I 

; Please send complete information regarding Tray-Lock 
' Machine Finished-Edge Carton Former Vacuflow 
; Powder Filler Model E Model D Rotary Model 
' Have representative call. 

' 

| NAME as. = _ =_ 
] 

; POSITION eit es, 
i 

' ADDRESS sieisaade 
i 

; CITY ee a.) | | See oe 
’ 


MEET US AT BOOTH 501, ATLANTIC CITY PACKAGING EXPOSITION MAY 10-13 
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VACUFLOW POWDER FILLERS 
Use a new precision method of drawing powdered 
products into containers by means of an intermittent 
vacuum. This permits complete control over weight 
and density of powders. 





MODEL E 

Fills bulk containers up 
to 200 pounds. Operator 
positions containers; 
machine fills them to 
precise weights automa- 
tically. 





MODEL D 

Handles small and medium-size 
containers fed manually. Ideal for 
manufacturers with low tonnage 
production on a range of products. 


ROTARY MODEL 

Fills up to 300 containers a 
minute automatically. Handles 
a wide variety of sizes of cans, 
jars, small-mouth bottles and 
cartons. Available with 8, 12, 
16, or 24 filling heads. 


MADE BY ONE OF THE WORLD'S LARGEST 
USERS OF PACKAGING MACHINERY 


See eee eee wwe we cee wwe des ww ee eee ewe ewe ew mene eee ee ene asnasweces 
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‘Always a Flow of Lubricant’ is One Reason 
for Long Life and Low Maintenance Cost of 


EATON 
p-) qa 


Positive lubrication of all vital parts—even at 
slowest speeds where gear-tooth loads are often 
highest—is an important factor in the out- 
standing long-life and low-maintenance cost 
record of Eaton 2-Speed Axles. In less than one 
revolution of the bevel gear, oil begins to flow 
to all moving parts, and the supply is auto- 
matically adjusted to meet the demands of oper- 
ating speed. This abundant lubrication of all 
gears and bearings reduces friction and wear 
ve Sq with, consequent longer axle life and lower 
More Than a Million upkeep cost. Eaton 2-Speed Axles are available 
Eaton 2-Speed Axles for most trucks of the 1 /2-ton class and larger. 

in Trucks Today See your truck dealer for complete information. 





Axle Division 
EATON MANUFACTURING COMPANY 


) . CLEVELAND, OHIO 








MANY FOOD PROCESSORS 
COULD USE A 
CONVEYOR SYSTEM 


THAT'S 


Working 








for 
Peanuts 


“Keep them clean”... Move them fast”... Move them gently”! Those 
are the rules that must be followed for bulk handling of food products. 

For these job specifications. Stephens- Adamson engineers had a ready 
answer. Out of the 5-A Line including every type of bulk materials han- 
dling equipment they recommended a Redler Conveyor. A Redler System 
was installed. [ts enclosed casings. compact. light-weight installation and 
low maintenance cost have amply satisfied every requirement. 

To improve your bulk materials handling system or add new units. let 


these men co-operate. Problem-solying for vou is our business. Write us! 





STEPHEN § =f pamson 





6 Ridgeway Avenue, Aurora, Illinois MFG.CO. Los Angeles, Calif. + Belleville, Ontario 





Cinderella Foods Company 
Dawson, Georgia 


Enclosed trucks deliver shelled peanuts to 
four receiving hoppers at sheltered loading 
platform. Horizontal length of REDLER 
Convevor-Elevator in shallow trough loads 
from hoppers and curves into elevating run 
78 feet up the side of the nearest silo. Prod- 
uct is then transferred to a 64-foot long 
horizontal REDLER Convevor extending 
through rooms at the top cf the silos. This 
enclosed convevor discharges to any of the 
four silos. The REDLER conveying and 
elevating svstem was designed to handle 22 
tons per hour at about 44 feet per minute. 


DESIGNERS AND MANUFACTURERS OF ALL TYPES OF BULK MATERIALS HANDLING EQUIPMENT 

















There’s Truth in this “Tall 


F YOU THINK of all valves-in this 
I plant as one valve, you'll see the 
truth in this trick photo. Valves, 
collectiy ely, represent one of the 
biggest investments in equipment in 
any plant. 

That’s why, with wages and mate- 
rial costs higher than ever before, it 
is just as important to keep a sharp 
eye on valve maintenance as it is on 
operating costs of larger plant units. 

EXCESSIVE MAINTENANCE of one 
inferior valve is insignificant, but, 
multiplied by thousands, it becomes 





York 13, N. Y. 


FOOD INDUSTRIES, MAY, 


“PREVENT VALVE FAILURE” is a 28-page guide to 
valve economy, fully illustrated, with case histories of valve 
damage, and recommendations for its prevention 

selection, wstallation, inspection, and maintenance 


on request. Write JENKINS BROS., 5¢ 





aserious drain on operating budgets. 

JENKINS BROS. helps you meet this 
problem two ways. First, by build- 
ing extra endurance into Jenkins 
Valves, making them the longest- 
lasting, lowest-upkeep valves that 
money can buy. Second, with advice 
from Jenkins Engineers on any 
question of proper selection, instal- 
lation, or mainte- 
nance. 

For all new installa- | 
tions, for all replace- 


eae JENKINS 
VALVES 


Types, Sizes, Pressures, Metals for Every Need 


——— — 


by proper 
FREE 
White St., New 


1949 


LOOK FOR THIS 





Story” 


quality and engineering service for 
lowest valve costs in the long run. 
Sold through leading Industrial 
Distributors everywhere. 


Jenkins Bros., 80 White St., New York 13; 
Bridgeport, Conn.; Atlanta; Boston; 
Philadelphia; 

Jenkins Bros., Ltd., Montreal. 


Chicago; San Francisco, 


DIAMOND MARK 


SINCE 1664 
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You ueed au 


N-L COMPRESSOR 


For conditions where air comes in direct con- 
tact with foods, chemicals, products, or pro- 
cesses that must not be contaminated by any 
trace of lubricant ... or for instrument-control 
systems ... or for spraying enamels . . . buy 
Ingersoll-Rand heavy-duty compressors equip- 
ped with NL (non-lubricated) cylinders. 
The piston of a non-lubricated cylinder has 
graphitic-carbon wearing rings and pressure 





This ES-NL Compressor is fitted with 
a non-lubricated cylinder like that 
shown in the cross-section above. 


rings which prevent metallic contact. No lubri- 
cant is needed in the cylinder. 

NL cylinders are available for Ingersoll- 
Rand single- and multi-stage heavy-duty com- 
pressors . . . for belt, electric, steam, diesel, or 
gas drive. 

If you need oil-free compressed air, let an 
Ingersoll-Rand engineer tell you more about 
this modern machine. 


Ing ersoll -Rand 


11 Broadway, New York 4, N. Y. 














| ‘COMPRESSORS * AIR TOOLS - ROCK DRILLS - TURBO BLOWERS - CONDENSERS - CENTRIFUGAL PUMPS - OIL AND GAS ENGINES | 
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Marlo Packing Corporation, San Fran- 
cisco, specialize in making delicious 
chili con carne...and they rely on 
Yarway Impulse Steam Traps on cook- 
ing kettles to get that chili hot! 


Getting equipment hotter, sooner—and keeping it hot—is 
the job Yarway Impulse Traps specialize in wherever steam 
traps are used. 

When steam is turned on, Yarways open wide and discharge 
condensate continuously so that operating temperature is 
quickly reached, Then, under lighter condensate loads, 
Yarways discharge at short intervals to keep equipment at 
peak efficiency. Other Yarway features—small size, easy 
installation, straight through piping, low maintenance, only 
one moving part, low price. 


Call your nearest Mill Supply dealer for Yarway Impulse 
Steam Traps and Yarway Strainers today. 


FREE TRAP BULLETIN T-1739 ON REQUEST 


YARNALL-WARING COMPANY 
127 Mermaid Ave., Philadelphia 18, Pa. 


Yarway Traps and Strainers on cooking kettles at Marlo Packing Corp. 


























YAR WAY IMPULSE STEAM TRAP 














Take a 
WALWORTH No. 225P 


Bronze Valve 
& 
Apart... § 


It will pay you to look inside the 
Walworth No. 225P. Compare the 
improved design, construction and 
convenience features shown in the “‘ex- 
ploded” view. Notice the husky bronze 
body, the removable seat and disc, the over- 
size stem, all assuring maximum protection 
against wear and leakage. 


Further, No. 225P is the TOUGHEST bronze 
valve your money can buy. The stainless steel, non- 
corrosive seats and discs are heat treated to a hardness 
of 500 Brinell — hard enough to scratch glass and crush 
nails. For this reason, the valve can be closed on sand, 
slag, scale and similar flotage without injury to the seating 
surfaces, and “wire drawing” is practically eliminated. Thus 
years of tight, positive shut-off are assured. 
Available in both globe and angle types (angle type: No. 227P) 
in sizes 44” to 2”, this quality valve is recommended for 350 Ibs. 
W.S.P. at 550 F, and 1000 Ibs. non-shock service on cold water, oil, 
gas or air. 
For full data on this long-life, economical Walworth Bronze Valve, 
see your local Walworth distributor, or write for Circular 82. 






COMPARE IT PIECE BY PIECE 











WALWORTH 


valves and fittings 
60 EAST 42nd STREET, NEW YORK 17, N. Y. 


DISTRIBUTORS IN PRINCIPAL CENTERS THROUGHOUT THE WORLD 
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HERE’S a 





FOOD 


INDUSTRIES, 


MAY, 


\EAPPLE FLAVOR 


with tremendously improved 


technical characteristics 


(MD 


with the full, fresh note 
of fruit just off the bush. 


Firmenich Pineapple is the 

pungent, completely authentic 

taste and smell of ripe pineapple 
sliced in the field. At the same 

time it has the remarkable lasting 
power and high stability possible in 
precisely designed synthetics. Its 
effectiveness when processed at high 


temperatures is particularly valuable. 


CHICAGO OFFICE: 612 NORTH MICHIGAN AVENUE 
IN CANADA: CARAMEED, LTD, 350 WALLACE AVENUE, TORONTO 
GENEVA, SWITZERLAND . PARIS, FRANCE 
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FREE AIR CIRCULATION FOR 
Annealing + Baking ¢ Brazing + Cooling + Drying 













FREE DRAINAGE FOR 
Blanching »* Degreasing « Frying * Quenching * Washing 



























EACH WISSCO BELT is custom-engineered for the job it is 
designed to perform—to operate efficiently at temperatures 
ranging from -40°F. to 2100°F., or to withstand corrosion, 


abrasion and other destructive factors. 





Each Wissco Belt has in it the skill and experience that 


comes with 50 years of pioneering in belt development, design 





and application. 
Typical of innumerable food process- 

Learn how Wissco Belts can help you cut costs, insure faster ing operations Wissco chain-driven, 

; ; ; stainless steel belts carry potato chips 
production and more uniform quality. Send today for our illus- ci: ad a: 
} : d through washing, frying and draining 


trated catalog showing types and advantages of numerous — operations with a minimum of manual 
i attention. 
conveyor belt constructions. 


" ISS<O METAL CONVEYOR BELTS 


A PRODUCT OF WICKWIRE SPENCER STEEL DIVISION OF THE COLORADO FUEL AND IRON CORPORATION 


Belt Sales Office and Plant—56 Sterling St., Clinton, Mass. . Executive Office—500 Fifth Avenue, New York 18, N. Y. 
Sales Offices—Boston, Buffalo, Chattanooga, Chicage, Denver, New York + Pacific Coast Subsidiary—The California Wire Cloth Corp., Oakland 6, Cal. 
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Why you should know more— 


now—about fecent 


the startling new development in MSG 


4 
Accent is beyond doubt one of the most 


unusual and promising items in the food world 
today. 

Much has been written about it, many have tried 
it, more every week are beginning to use it. Its 
effect in improving and sustaining flavor in foods 
is little short of amazing. Even at this early stage, 
the possibilities that can be seen in Ac’cent are 
great enough to merit, we believe, the serious atten- 
tion of all food processors. 


Ac'cent is a 99+% pure MSG... mono sodium 
glutamate. It is not a flavoring, not a condiment. 
It adds no flavor, no aroma, no color of its own. 
The action of Ac’cent is to bring out, intensify 
the natural flavor of food itself. By doing so, it 
is wonderfully effective in overcoming the usual 
flavor-loss suffered in processing. 

Ac’cent is an unblended MSG. Thus in itself 
and in its effect on foods, Ac’cent is unlike many 
compounded glutamates which you may have 
known about and even tried in the past. In 
Ac'cent you get the maximum benefit of this 
vegetable protein derivative. 


We invite you to judge for yourself what Ac’cent 
can do to enhance and strengthen flavors in one or 
more of your foods. Members of our staff of food 
technologists and chefs are available on call to 
consult with you in your plant, explain the use and 
effect of Ac’cent, and supervise tests of it in your 
products. Send for information we have on your 
product. 

You be the judge . . . but prepare to be surprised! 


Wile Amino Products Division—Dept. FI-4. 


In 200 Ib. 
drums 








A TYPICAL TEST OF ACCENT 
—IN FROZEN PEAS— 


Take two packages of frozen peas from 
the same lot. Allow to thaw or partially 
thaw in the usual manner, then drop them 
into separate saucepans containing the 
required amount of boiling water. Imme- 
diately, add to one saucepan 2 teaspoon 
of Ac‘cent and continue to cook both in the 
regular manner. When done, taste the 
difference. Note the fullness, the freshness 
of flavor in the one containing Ac’cent. 


Genre Oe 20 No Wehr Dive Ager makes food flavors sing +* 


Chicago 6, Illinois 


Printed in U.S.A. 
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Trade Mark ‘‘Ac’cent” Reg. U.S. Pat. Off; 
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® New pilot plant of Pittsburgh Consolidation Coal Company at Library, Pa., sided with “Century” 
Asbestos Corrugated. Construction by Chemical Plants Division of Blaw-Knox Company, Contractors. 


€ 


: ee made Asbestos. i 


Keasbey & Mattison 
has made it serve 
mankind since 1873 


Built 
for a LONG life of 
dependable service 


‘Contwy” ASBESTOS CORRUGATED 


This large pilot plant of the Pitts- 

burgh Consolidation Coal Com- 
pany is the latest unit in one of the most 
modern research laboratories of its kind. 
The new building is designed and equipped 
for the study and development of more 
efficient coal gasification processes. 


It is fitting that the fine equipment of this 
pilot plant should be housed in a modern 
building sided with good-looking, long- 
lasting K&M ‘‘Century’’ Asbestos Cor- 
rugated. This time-proved material is 
noted for great structural strength and 


ability to withstand severe commercial 
usage. It resists fire, weather, rot, rust and 
galvanic action. And no protective paint- 
ing or upkeep is needed. 

“Century”’ Asbestos Corrugated is easy 
to cut with a portable electric or band 
saw ...easy to drill... easy and fast to 
apply, for it comes in 24 different sheet 
lengths. Can be re-used even after many 
years of service. 

Write for name of nearest distributor and 
further particulars. Your inquiry will 
receive prompt attention. 


KEASBEY & MATTISON 


COMPANY e« 


AMBLER - 


PENNSYLVANIA 
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Wuy SuHop For A BOILER 


Select the Cleaver-Brooks 
Steam Generator that meets your 
space and steam requirements 


HY search and shop for a boiler — install a 
Cleaver-Brooks engineered and packaged steam 
generator that fully meets your steam requirements 
and needs only a minimum of space and headroom. 


You can select from a range of sizes 15 to 500 hp. 
—and you can have your Cleaver-Brooks steam 
generator equipped for oil, gas, or with a combina- 
tion burner which permits alternate use of gas or oil 
and provides for a quick change-over from one fuel 
to the other. 

Equally important — you get Cleaver-Brooks guar- 
antee of at least 80% efficiency from full load down 
to 30% of rating — with either gas or oil as fuel — 
and IN ALL SIZES. 


Cleaver-Brooks steam generators enable you to 
burn the available fuel in your area — give you clean, 


CLEAVER-BROOKS COMPANY, 352 E. Keefe Ave., Milwaukee 12, Wis. 


_Cleaver-Brooks 





9? 


B iitustration | 
a = —s — 
aken at same time 
i 
‘ 
a 
‘fg 


Be a 


and in same scale— 
showing actual rela- 
tive sizes of smallest 
and largest Cleaver- 
Va Brooks generators. 





Oil or Gas Fired . . . Guaranteed 80% 
Efficiency from Full Load Down to 
30% of Rating...IN ALL SIZES 











smokeless operation—eliminate fuel and ash handling 
—need no high or costly stacks — no special founda- 
tions — fit under low headroom and into limited space 
— provide flexible operation to meet fluctuating loads 
— fully meet all codes. 

Available in a size to fit your needs—15 to 200 
p.s.i., 15 to 500 hp.—write for 
Cleaver-Brooks Steam Gen- 
erator bulletin. 





WRITE on your business 
letterhead for Free Steam 
Cost Calculator —a ready 
reference slide rule show- 
ing the comparative steam 
costs when using oil, gas 
or coal as fuel. 








iA lp 
“Package STEAM GENERATORS 


HAVE SERVED INDUSTRY FOR 
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MORE THAN FIFTEEN YEARS 
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Millions of Women « <n 
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The ENRICHMENT PROGRAM 


CHEER 





American homemakers have saluted and endorsed the food 


industry’s program of enrichment. For they know well the im- MERCK VITAMIN PRODUCTS 
FOR ENRICHMENT 


AND FORTIFICATION 


f. te tabi For Millers, Bakers, Cereal 
amuy tables. and Macaroni Manufacturers 

When you enrich with Merck enrichment products you know Merck Enrichment Ingredients 
: ee . « Merck Vitamin Mixtures for 
that the faith of those millions of women is fully protected. Flour Enrichment + Merck 
: Bread-Enrichment Wafers - 
Merck enrichment products come from the same plant that Aderck Vinaesia Biletaces for 
‘ ‘. ° ° Corn-Products Enrichment « 
pioneered in the research and large-scale production of thi- eioaihcMincente Siemeecael 


amine, riboflavin, niacin, and other important vitamins. — for Macaroni Enrich- 
MERCK KNOWS VITAMINS. 


portance of adequate vitamins in their daily meals, and their 
endorsement takes the form of choosing enriched foods for their 











MERCK VITAMIN PRODUCTS 


for . 


ENRICHMENT and FORTIFICATIO 
MERCK & CO., Ine. Manufacturing Chemists RAHWAY, N. J. 


New York, N. Y. - Philadelphia, Pa. - St. Louis, Mo. - Chicago, Ill. - Elkton, Va. - Los Angeles, Calif. 
In Canada; MERCK & CO., Ltd. Montreal - Toronto - Valleyfield 
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Suspended Eriez Plate Type 
Magnets provide automatic 
iron 


tramp removal. 


Early in 1944 General Mills, Inc. installed 
its first Eriez Permanent Non-Electric Mag- 
net. Today over 150 Eriez Permanent Non- 
Electric Magnetic Separators protect General 
Mills Products . . . Eriez cross-belt cleaners, 
magnetic pulleys and drums are in operation 
in General Mills modern plants throughout 
the country. 


Thousands of others, like General Mills, 
have found that when the going is tough 
Eriez Permanent Magnets can do the job 
of removing tramp iron and reducing fire 
and explosion hazards. 


Look at the installation above. Here are 
a few of many Eriez cross-belt non-electric 
magnetic separators in the Buffalo Plant of 
General Mills. These Eriez units remove 
tramp iron automatically . . . Eliminate the 
fire hazard caused by sparking metal and the 
arcing of electrically operated separators... 


Pioneer of 


PERMANENT 


Magnetic Separation 


i 


our 
CATALOG It 
s' T 





Se, EG. We ee ee We es 
cm cc am 


No electric current is required by Eriez Mag- 
netic Separators. There’s no maintenance or 
upkeep expense . . . Eriez magnetic strength 
lasts. Eriez Magnets operate at full power 24 
hours a day. You, like General Mills, will 
find that the solution to your tramp iron 
problem is—Eriez Permanent Non-Electric 
Magnets. 


Eriez Hinged, Spout Type, Magnetic Sep- 
arators for Class A and for Class B installa- 
tion have been approved by the Mill Mutual 
Fire Prevention Bureau. Write today for our 
new Food Bulletin describing the use of Eriez 
magnets in Food Plants. 


Ib 
See our catalog P > 
Sweet's Processing 
Industries File 


ERIEZ MANUFACTURING COMPANY 


| 101 East 12th St. - ERIE, PA. 
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Engineered for 
Simplicity and Economy 


For handling efficiency and economy 


recommend R-W_ Power Conveyors 





Efficient, economical handling and movement of 

materials means lower production costs. Today, in © Horizontal and vertical wheel units alter- 
all kinds of plants, Richards-Wilcox Conveving nate in a continuous chain traveling through 
Equipment is solving this handling problem to per- special steel tubing. 

fection. The extreme flexibility of R-W ZIG-ZAG © Complete flexibility for installation in any 
Conveyors makes them readily adaptable to the plant. Easily installed, easily changed to 


conform to plant alterations. 
most complex plant layout. 


@ SAFE—all moving parts fully enclosed. 
1880 * Over 69 Years * 1949 © Low first costs. Low power factor. 

@ Load capacity: Single suspension 65 Ibs. 
per foot—double suspension 125 Ibs. per 


bd foot. 
h ’s | ae! S - | | C OX f ) (Coy © Standard horizontal or vertical curves— 


SOON THAT. SLIDE: two-foot radius. (Stock load pendants in- 
A, ILLINOIS, U.S.A. cluding automatic turning units available.) 


n Philadelphia Cleveland Cin nati Washinat 
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In this modern midwestern dairy, all 
process tubing and piping are made of 
easy-to-clean, sanitary stainless steel tub- 
ing and pipe. And in keeping with the 
bright, gleaming appearance of the proc- 
essing equipment, even the air lines and 
electrical conduit are made of 
stainless steel tubing. 


@ In the processing of food, chemicals, Republic’s improved electric welding processes, 
pharmaceuticals and many other products, this modern tubing is uniformly ductile, strong, 
there can be no compromise with cleanliness, sound and round . . . free from scale and scale 
sanitation and freedom from contamination. —_pits both inside and out. 

That’s why ELECTRUNITE Tubing and Pipe 

—made of gleaming Republic ENDURO Where purity is all-important, the extra cost 
Stainless Steel—are widely used for countless of stainless steel is extremely inexpensive 
applications in these fields. insurance against sub-standard product quality. 


Because stainless steel inherently is a sanitary, | For complete information about ELECTRU- 


non-contaminating material, ELECTRUNITE NITE Stainless Steel Tubing and Pipe, write 
Stainless Steel Tubing automatically affords today for the name and address of your 
these basic advantages. And as produced by nearest ELECTRUNITE Distributor. 


REPUBLIC STEEL 
CORPORATION 


STEEL AND TUBES DIVISION * CLEVELAND 8, OHIO 
Export Dept.: Chrysler Bldg., New York 17, N.Y. 
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ET your product off to a good start with blanching 
that assures firmness, color and texture you'll be 
proud to put up against competition. Taylor’s automa- 
tic Ratio Controller on your pipe blancher not only 
delivers these qualities—it gives you big steam savings 
and keeps supervision down to a bare minimum. 
The Taylor Ratio Controller maintains the precise 
temperature required at the heater outlet. With this 
type of control, entrance of cold product to blanchers is 
sensed by an adjusting system that changes the control 
point of the controlling system. Result—your product 
is dependably and automatically held within the re- 
quired temperature limits. 
We're proud to say that Scott Viner Pipe Blanchers (like 
the one below) have been standard Taylor-equipped since 








|| O4 } BO en 
etsy a 


onrias (@) 





1935. Another example of an equipment manufacturer 
standardizing profitably on accurate Taylor Control. 
Taylor Control systems operate with equal efficiency on 
all types of blanchers. 

For complete details ask your Taylor Field Engineer. He'll 
be glad to show you how Taylor is cutting costs in prac- 
tically every canning operation: Blanchers, Lye Peelers, 
Exhausters, Retorts, Continuous Cookers, Cooling Ca- 
nals, Juice Heaters, Deaerators, Jam and Jelly Kettles, 
etc. Write for Catalog 500! It gives you the whole story. 
Taylor Instrument Companies, Rochester 1, N. Y., or 
Toronto, Canada. 

a o * 

Instruments for indicating, recording and controlling 
temperature, pressure, humidity, flow and liquid level. 





~ee 


\ a 






Taylor Ratio Controller “standard equipped” on Scott Viner pipe blancher 


i 
“Taylor Instruments 


ACCURACY FIRST 


INDUSTRY 











IN HOME AND 
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Employees like 
this easy-to-handle 
aluminum equipment 


Light-in-weight Wear-Ever aluminum equipment brings cheers 
from the men who work with it, for it means less fatigue. 
It brings cheers, too, from those responsible for efficiency 
and operating costs. For the super-tough alloy 
from which Wear-Ever aluminum food equip- 
ment is made resists gouging and denting — 
gives many extra years of hard service. Mail 
the coupon below for full information 
on Wear-Ever Aluminum food plant 
equipment. The Aluminum Cooking 
UtensilCo., Wear-Ever Bldg., 
New Kensington, Pa. 








HEAVY DUTY 

INGREDIENT | 

CONTAINERS f 

Double-thick i 

tops and bot- 

toms. Beveled 
FOOD TRUCKS edges. 15 sizes \ 
Strong aluminum body. 14 cu. ft. capacity. Continuous welds from 8 to 200 
eliminate cracks and crevices. St. John Neotread wheels. qts. 


— 
ap Pp ine Ne 
| The Aluminum Cooking Utensil Co. — 
305 Wear-Ever Bidg., New Kensington, Pa. 


Please send me further information about your 
Tubs OC Pails Food Trucks 
Ingredient Containers Complete Line 


NAME 
FIRM 
ADDRESS 
a 
MARK 
TRADE Ba aewee sees eeee es 2 ee 


“ate.u.s vat OFF 
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WASHING 
SOAKING 
BLANCHING 


FLAVORING 
GRADING 
PICKLING 

BRINE PEELING 
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HOW THE LIXATOR WORKS 


In the dissolution zone—Flowing through 
a bed of Sterling Rock Salt which is con- 
tinuously replenished by gravity feed, 
water dissolves salt to form 100°% satu- 
rated brine. In the filtration zone—through 
the use of the self-filcration principle orig- 
inated by International, the saturated 
brine is thoroughly filtered through a bed 
of undissolved rock salt. The rock salt it- 
self filters the brine. Nothing else is 
needed. 


THE LIXATE PROCESS for Making Brine cuts 
production costs as high as 20% ... by cut- 
ting labor, time and waste in making brine. 
No hauling, measuring, stirring . . . YET AL- 
WAYS a continuous ~~ of ac curately meas- 
ured brine. 


& #2 


NOW avanacie = 





The New Stainless Steel 
STERLING MODEL LIXATOR 
For “Lifetime” Use 
For Greater Economy 
For Added Cleanliness 
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The LIXATE pipe line 


to efficient brine 
distribution 


as 
















THE LIXATOR automatically provides 
100% saturated crystal-clear, self-filtered 
brine that can be piped, by gravity or 
pump, anywhere ... at any distance ... it 
is needed in your plant. 


7 


JUST TURN A VALVE for Lixate Brine that 
meets the most exacting standards for chemi- 
cal and bacterial purity . . . that can be di- 
luted volumetrically to any desired strength. 







Consult our Technical Service Department on 
your use of salt and brine. The experienced men 
on this staff will advise you on the proper loca- 
tion for Lixator and salt storage, pumping ar- 
rangements, types of pumps, meters, and valves. 
They will fit the money-saving Lixator into your 
plant operations. Write today! 











TRUIXATE Z.... 


REGUS. Par ofr 


for making 7a 


INTERNATIONAL SALT 
Scranton, 






COMPA 


Pa. NY, INC. 






1949 


INDUSTRIES, 


FOOD MAY, 



































Reeves Vari-Speed Motor Pulley 


converts any standard constant speed motor 


to a low-cost stepless variable speed drive... 









1. REEVES Motor Base provides sliding plat- 
form for motor. Handwheel or push-button control increases 
transmitted speed by moving motor toward driven machine, 
decreases speed by reversing the operation. 


3. Special V=Bellt hooks up unit with driven 
machine. Belt fits between discs and over pulley on power in- 


put shaft of driven hine. Belt is adjusted to center. 





Unit instantly delivers any desired speed over AWA 


entire range and maintains that speed without 
fluctuating even a fraction of an rpm. 


The Reeves Vari-Speed Motor Pulley is the easiest, lowest- 
cost method of converting a machine with fixed speeds into a 
highly versatile unit of infinitely variable speed adjustability. 
Thus equipped, it can handle a wider range of work, better, 
faster and more economically, because machine speed can be 
changed instantly and accurately—without shutdowns—to meet® 
the needs of every operation and every operator, under every 
changing condition. 

This REEVES unit forms the actual driving element between 
motor and driven shaft . . . eliminates all auxiliary equipment 
such as chain drives, gears, belts, etc., . . . requires virtually 
no more space for installation than any standard belt or chain 
drive. It is built in eleven sizes, transmitting from '/ to 15 hp. 
over speed ratios from 2'/4:1 to 4:1, inclusive. 





The complete line of REEves Speed Control equipment also 
includes two other basic units, the Variable Speed Transmis- 
sion and the Motodrive, which are offered in the widest 
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2. Dise Assembly connects directly to motor 
shaft. Assembly consists of two facing cone-shaped discs— 
one sliding laterally—and compression spring for mounting 





on motor extension shaft. 







selection of designs, sizes, capacities and speed ratios—with 
handwheel, push-button or entirely automatic controls. 

REEVES units have proved their ability to speed production, 
cut cost and increase profit in more than 260,000 widely 
diversified industrial applications . .. are listed as standard 
equipment on over 2,100 different makes of modern machines. 

An experienced REEves Speed Control specialist will be 
glad to work with you in selecting the units best suited to your 
needs. Write today, arranging an interview, and ask for the 
comprehensive 114-page catalog FD7-450A. 


REEVES PULLEY COMPANY + COLUMBUS, INDIANA 
Recognized Leader in the Specialized Field of Speed Control Engineering 


ACCURATE + VARIABLE 


heewes Speed Control 


GIVES THE RIGHT SPEED FOR EVERY JOB! 
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Name your packaging requirements! What- 
ever your product calls for, there is a Sylvania 
Cellophane to give it the utmost in protection 
and gleaming beauty that means sales. 

For example take Sylvania Cellophane in one 
of the MS types. Because they are truly trans- 
parent, they give your product extra visibility 
... let it sell itself. They resist grease . . . keep 
foods from drying out and free from contamina- 
tion. Their uniform strength and heat sealing 


CELLOPHANE gives you all this in one package 


qualities make them easy to apply either by 
hand or automatic equipment. 

Talk over your packaging problems with the 
Sylvania representative. He’ll be glad to help 
you determine the combination of properties 
needed for your products. Or write to Market 
Development, Dept. F-5, for information, men- 
tioning the specific application in which you 
are interested. 

You'll find us most cooperative. 


SYLVANIA 
CELLOPHANE 


SYLVANIA DIVISION AMERICAN VISCOSE CORPORATION 
Manufacturers of cellophane and other cellulose products since 1929 
General Sales Office: 350 Fifth Avenue, New York 1, N. Y 
Plant: Fredericksburg, Va 


Pretzels become a real profit 

maker when packaged in a gleam- 

ing Sylvania Cellophane bag. At- 

tractive printed designs build 

brand identification... make for 
repeat sales. 
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On thousands of applications, stepless variable speed operation as- 
sures exactly the right speed for every operation . . . for each operator 

. the right speeds for each change in the consistency or shape of 
the material being processed. Such variable speed operation gives you 
plus value in higher rates of production, a better quality product and 
more efficient performance of your equipment and your operators. 

Master Speedrangers provide: this infinitely variable speed in com- 





~ 


pact, all-metal, mechanigal variable speed units in a wide range of j ; 
} , 4 } 


PLUS VALUE 


# po 


types and in sizes up to 5 horsepower, ’ 


For example, see how the Speedranger on this Rockwell packaging 
machine incorporates an electric motor, a variable speed unit and a 
gear reduction unit . . . all standard Master units that easily combine 
into a compact, integral power package. This provides exactly the 
RIGHT horsepower, the RIGHT range of speed, the RIGHT pteictig ‘ 
in a unit that you can use RIGHT where you want it. 

Write for Data 7525, a new 24-page book on Speedrangers, and —-_—— 4 
see what a real job they can do for you, . wwe, < 


THE MASTER ELECTRIC COMPANY * DAYTON 1, OHIO 7 


pa —. 1 *- wy — 
teat ~ , ian 
eu ks cy 
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SPEEDRANGERS 








This Lukenweld Steel Drier Roll 
was put to work early in 1934 on a 
paper machine at Downingtown 

aper Company, in Downingtown 
Pennsylvania. 


This Lukenweld Steel Drier Roll has stayed 
round through 14 years of service 


Recently removed for the repair of a worn journal 
caused by faulty lubrication, this 14-year-old 
roll gave Downingtown Paper Company’s engi- 
neers an opportunity to check every detail. Their 
findings confirmed these facts, similarly proved 
by previous examinations of dozens of other 


Lukenweld Rolls: 
STABLE DIMENSIONS. Although in use on a paper 


machine ever since 1934, this 42” Lukenweld 
Steel Drier Roll is still round to within a 
tolerance of 0.004’. (The machining tolerance was 
+.005”.) The tolerance has scarcely changed in 
over 14 years. 

LONG-LIVED. On the interior surfaces of the 
chamber in which steam circulates, there were 
no evidences of corrosion. 

STRONG AND SAFE. After the journal was re- 


paired, this Lukenweld Roll was ready to go back 


to work, sound as the day it was installed 14 
years ago. 

Hundreds of Lukenweld Jacketed Steel Drier 
Rolls, at work in various industries, have proved 
they dry faster, better and safer. Faster because of 
reduced wall thickness and higher efficiency. Better 
because surface temperatures are even and con- 
stant. Safer because of their welded steel construc- 
tion—steam pressures as high as 350 psi are 
permissible. 

For Bulletin 358 
giving data on drier 
rolls, or for help on 
complete machines, 
write Lukenweld, 
Division of Lukens 
Steel Company, 401 
Lukens Building, 


‘ Patents applied for 
Coatesville, Penna. 


We'll lend you ‘““LUKENWELD”, a 16mm motion picture with sound, highlighting our 


LUKENS 


LUKENWELD: 
DIVISION 
* 


methods, facilities and products. Running time: 20 minutes. Write for booking date. 


—— DESIGNERS, ENGINEERS AND MANUFACTURERS OF MACHINERY 
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For Use in Bere F. aud Selou 
TO MEET YOUR SPECIFICATIONS 
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Time Proven Overlap Type 


The Super Freezer Door made industrial use of sub-zero 
temperatures practical. Overlap type of construction per- 
mits insulation to any desired thickness. The sealing and 
insulation efficiency of its 4” wide by %” thick, resilient, 
moisture impervious gasket is exceptional. The unusually 
strong hardware of special design, supplied as standard 
equipment on the Super Freezer Door, is largely respon- 
sible for its outstanding performance. 


Hinges are: Jamison Adjustable Spring Hinges (Pat. 
No. 1987512). Fastener: Jamison 031 (single point) 
Roller Fastener (Pat. No. 2083458). 


For only slight additional cost Jamison E-Z-Open (Two- 
Point) Fastener as illustrated (Pat. No. 2147794) will be 
furnished. Warm side (Front or Back) of Super Freezer 
Door is covered with No. 20 gauge galvanized steel 
forming effective vapor barrier and eliminates possible 
deterioration due to moisture precipitation. 





LO-TEMP DOOR 


Infitting Type for Low Temperature Use 


A single cellular rubber gasket encased in a moisture 
impervious skin provides the perfect plug-plus-surface 
seal. Uniform gasket compression is assured by Jamison 
E-Z-Open (Two-Point) Fastener (Pat. No. 2147794) in 
combination with Jamison ‘‘Adjustoflex’’ Hinges, ( Pat. 
No. 2208310). To eliminate possible deterioration due to 
moisture precipitation the top of door is equipped with a 
metal cap—front, edges and casing are covered with 
No. 26 gauge galvanized steel sheet. The Lo-Temp Door 
satisfies the demand for a door of the infitting type for 
use in temperatures as low as minus twenty (—20° ) Fahr. 
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/ FAST, ACCURATE 


AND GENTLE 
SIZE CONTROL 


DROP ROLL GRADER (illustrated above). For tomatoes, peaches, oranges, 
apricots and other whole fruit. Built for the food processor who demands 
extremely accurate and maximum grading capacity. The rollers contin- 
uously and gently rotate the product, spreading it in a single layer which 
avoids piling, resulting in a more methodical grading procedure. The 
sturdy tubular construction, heavy duty steel rollers and grading size con- 
trol, makes this grader the ideal unit. 


SENIOR GRADER. The Atlas-Pacific 8-Screen 9-Grade Shaker Grader is the 
largest ever built. The advantage of having this unit is its adaptability for 
uses with either halved or whole products, thus serving the purpose of sev- 
eral machines. Products can be fed onto a dirt screen or water pan, de- 
pending upon the products being run. Screens adaptable to each opera- 
tion are readily changed and accurate to a thousandths of an inch. For 
further complete detailed specifications, write today. 


Atlas-Pacific graders, regardless of type, have sev- 
eral things in common: 

They are engineered along the very latest field- 
tested principles for accurate grading, for ready adjust- 
meni, for high accuracy production, and for gently 
handling the product to prevent damage, and thus 
increase case yield. 

The modern food processing plant can readily be 
equipped with an Atlas-Pacific grader of the correct 
type and size for the more efficient and profitable 
grading of any type of food product. Your inquiry is 
cordially invited. 


ROPE GRADER. A big volume 
grader for pears, apricots, free- 
stones and other fruit requiring 
gentle handling. Product drops 
between gradually diverging 
round rubber belts moving in 
same direction. The fruit is col- 
lected according to size by one 
of several cross conveyors or 
collection belts. Grading size 
adjustments from 11” to 412” 
can readily be made along the 
entire length of the machine. 








Somioceas STANDARD and SPECIAL food processing equipment 


ee ee 
RON LAMPANY INL 


1321 67th St., Emeryville, Calif. 
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Heres EFFECTIVE SIMPLIFIED 
- LIQUID COOLING: 


a) 
EVAPORATIVE 


COOLERS 


@ Simple to 
install 








@ Simple to 
operate 


@ Simple to 
service 


@ Low-cost 
Cooling! 


In three basic interchangeable sections—blower head, 
coil section and tank—'’Buffalo” Evaporative Coolers are 
very compact, simply designed units for closed-system liquid 
cooling. They cool positively and dependably—by rapid 
spray evaporation on cooling coils. They save valuable 
space, too (Size F-20, for example, stands 7442" high and 
is 23’ wide, without fan motor mounted), and are easier to 
move into your plant and install. Available for outdoor 
use. YOUR BUFFALO REPRESENTATIVE will be happy to 
give you complete details on this low-cost, trouble-free 


WRITE FOR YOUR 
FREE COPY OF BULLETIN 3666! Contains 
construction and capacity data as well as 
sectional drawing to give you the com- 
plete picture. 


A “Must” 

For Every Engineer! 
FAN ENGINEERING, Sth 
Edition, gives you 808 
pages packed with help- 
ful facts on every phase 
of air handling. 

Pocket size. 


$6.00 


Postpaid 


cooling. ° 
FIRST 
6° FOR FANS 


BUFFALO COMPANY 


152 MORTIMER ST. BUFFALO, NEW YORK 
Canadian Blower & Forge Co., Ltd., Kitchener, Ont., Branch Offices in all Principal Cities 


AIR WASHING _ AIR TEMPERING INDUCED DRAFT EXHAUSTING 
COOLING HEATING : PRESSURE BLOWING 








_ cost of any truck is the total amount of 
money you invest in it ... as long as youownit. 





That cost is usually far different from the truck’s 
original price! 

It can be far higher, for example, when you buy 
a truck that’s too big or too small for the hauling 
job it has to do. 


In such cases, costs go up rapidly .. . in wasted gas 


and oil, in repairs, in shortened truck life, in time 
lost on the job. 


It’s important, therefore, that your truck be 
engineered and built . . . to fit your job! That’s 
what is meant by a “‘Job-Rated’”’ truck! 


Only Dodge builds “‘-Job-Rated” trucks. Every one 
of these trucks has the right one of 7 truck engines 
.. . “Job-Rated” for top efficiency and maximum 
economy. Every Dodge has the right chassis unit 
. . . from engine to rear axle . . . “*Job-Rated” to 
fit your job, to save you money. 


So if you’re looking for See or Phone 


the ‘“‘lowest-cost’”’ truck 
. . . ask your .Dodge Your Dodge Dealer 


dealer to show you the 
“‘Job-Rated” truck that 
fits your job! Such a 
truck will give you the 
best value in transporta- 
tion you can buy. 





oe ok 
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See our exhibit at “Food Distribution Exposition,’ St. Louis Auditorium, May 30-June 1, Spaces 254, 5, 6, and 317 
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GROUND 


GROUND 


BLACK PEPPER 

























The packer of the spices illustrated above economically solved his filling 
problem with US. Using the new fully automatic, twin station Model JK 
Packer, you too can achieve dollar saving results. And operators will 
praise its clean, efficient operation and its many new features. 

The Model JK fills with closest accuracy up to 60 containers per minute 
on all kinds of powdered and granular materials. Normally the operation 
of this automatic machine is to fill by packing under controlled pressure; 
for those materials that require settling rather than packing, the new 
vibrating filling platform is furnished. 

An efficient dust collector hood at the filling stations collects any escaping 
particles, keeps the machine and surrounding air clean and free of annoying 
dustiness. This, combined with the new shut-off gates which eliminate the 
drip at the augers, makes the filling operation absolutely clean. 

Combine the foregoing with other new features designed to provide 
efficiency in performance and convenience for the operator and you have 
a machine that is the last word in modern high-speed powder filling. 





The NEW Model JK 


Fully Automatic Volume Filler 
Weigher or Packer 









pbutomatic Gor Machinery (a. Que. 


lems|-we have the Owning and Operating 


Send U.S. details on 
your |packaging prob- 







machines and engi- 
neering background to 


“| them. 
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SAVE... unloading of cans 
from retort* 
baskets 


stacking of 
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*FMC Continuous Pressure 
Cooker and Cooler 





Your ability to save labor, cut costs, and produce top quality canned products may spell the 
difference between profit and loss in the highly specialized and competitive canning industry. 

Strip your plant for action by replacing outmoded equipment with FMC Continuous Pres- 
sure Cookers and Coolers. Then, one man at the control panel does the work of a whole cook- 
room crew. 

And that’s not all. These FMC Continuous Sterilizing lines make it possible for you to reduce 
time of required cook, increase cook-room capacity, and improve flavor, appearance and 
quality of your pack. 


Current models include many important improvements. For full information sign and send 


the coupon, 


FFoop MACHINERY CORPORATION 


Anderson-Barngrover Division 


San Jose, California 
ease send me o copy of you bok tne FOOD MACHINERY CORPORATION 


“The One-Man Cook-Room” - a 
wae ANDERSON-BARNGROVER DIVISION san Sose's‘cauronua 
he _— cPREE peschtrabaed SEATTLE - PORTLAND - LOS ANGELES - HOOPESTON, ILLINOIS (SPRAGUE-SELLS DIV.) 





Name_ ressitsianenitinnienensaatitiniivcint 
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ENDS PROTECTED 


BOTTOM PROTECTED 


Get All-Around Motor Protection with 


SAFETY-CIRCLE 


Sold... 
Applied... 
Serviced... 


_ SOLID CAST IRON FRAME protects 
SAFETY-CIRCLE working parts against 
physical damage from every angle, The 
completely enclosed bottom provides extra 
protection and extra strength. End brack- 
ets are drip-proof at no premium. 
Because the frame is cast iron, it is re- 
sistant to rust and corrosion, It withstands 
physical abuse and will not distort. 


Protected Inside, Too 
SAFETY-CIRCLE protects against internal 
breakdown with multiple-dipped and baked 
stator and die-cast aluminum rotor. Bal] 


bearings are factory-lubricated and need 
no attention for years. Wide open internal 
construction and large fans keep tempera- 
tures well within rated limits. 

Don’t be satisfied with a motor that 
gives you less than full protection. Insist 
on the extra protection of SAFETY-CIRCLE. 

For complete details on SAFETY-CIRCLE 
advantages, see your A-C Authorized Deal- 
er, Sales Office, or write for Bulletin 
51B6210B. Sizes from 1 to 20 hp, 326 
frames and smaller. Safety-Circle, Texrope 
and Vari-Pitch are Allis-Chalmers trademarks. 

A-2689 


ALLIS-CHALMERS, 1113A SO. 70 ST. 
MILWAUKEE, WIS. 


ALLIS-CHALMERS 
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by Allis-Chalmers Authorized Dealers, 
Certified Service Shops and Sales Offices 
throughout the country. 


TEXROPE — Belts in pe 
all sizes and sections, /*, 
standard and Vari- 
Pitch sheaves, speed 
changers. 


PUMPS — Integra! 
motor and coupled 
types. Sizes and rat- 
ings to 2500 GPM, 


Sese een OR eee 
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haphazard 


....--.Brown ZfechionéX Control for Batch Cooking 


Bringing a new concept of precision and speed to batch cooking, the Brown 
ElectroniK system is a far ery from “by-guess and by-gosh” methods and sets 
the pace for new, advanced techniques. 


Typical results are found in its application to the processing of jams, jellies and 
preserves. Its sensitive control of critical temperature produces products of 
better palatability and appearance. The system affords accurate, automatic 
termination of the cook at the predetermined end-point. Color, flavor and con- 
centration are held to your standards . . . and the uniformity of results gives you 
the exact same batch every time, eliminating rejects. 


Call in your local Brown engineer for a discussion of ElectroniK Control for your 
kettles ... or write for a copy of Data Sheet 3.2-1 for detailed information. 


MINNEAPOLIS-HONEYWELL REGULATOR CO. 
BROWN INSTRUMENTS DIVISION 
4502 Wayne Ave., Philadelphia 44, Pa. 


Offices in principal cities of the United States, Canada and throughout the world 





Honeywell 
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Benzedrine sulfate tablets Object of lab test: to evaluate aluminum foil’s package protection for cold 
after 90-day storage test. pressed drug tablets, when subjected to relatively high temperature and 
humidity. Storage time—90 days; temperature, 106° F; relative humidity,909. 

Conclusions: *.001 2S-O Alcoa Aluminum Foil, laminated to transparent 
sheeting with thermoplastic heat-seal coating on the opposite side of the 
foil, gives superior protection to drug tablets. Keeps them firmer . . . pre- 
Sample A serves potency better than other wrapping materials tested.”” To give your 
Package material—Alcoa Foil perishable product better protection, wrap it in Alcoa Foil. For the names 

(See ‘‘Conclusions’’) ‘ 3 F - - os 7 
Color of tablets—Slightly grey of package manufacturers who are experienced in working with foil, write 
Firmness of tablets—% std. ALuminuM Company or America, 1845 Gulf Building, Pittsburgh 19, Pa. 
Original average wt. of twenty 
tablets—6.1423 gm. Average 
wt. at end of test—6.1470 gm. 
Gain—.0047 gm. 


End of test--examining drug tablets in, 
Packaging Laboratory, Edgewa 


Sample B 
Package material—As used at 
time of test 
Color of tablets—Badly dis- 
colored : 
Firmness of tablets—Very soft 


Original average wt. of twenty P . 
thiten iit en waren Further information about the results of 


wt. at end of test—6.9704 gm. Alcoa Packaging Laboratory tests is 
Gain—.8281 gm. . / available. Write us concerning your 








packaging problems. 





A ALUMINUM FOIL 
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Seven steam-jacketed kettles 
in this — were built of 
Lukens Nickel-Clad Steel. 


SS ecient eli itl aan i eS necro sai oni 


When your supplier says, 


“IT'S MADE OF A LUKENS CLAD STEEL 





You are getting equipment having the ad- 
vantages offered by thick sections of nickel, 
stainless steel, Inconel or Monel, but at the 
lower cost of clad steel. That’s because the 
plate is a combination of the corrosion-resistant 
metal (usually 10° or 20°% of total plate thick- 
ness) and mild steel, permanently bonded 
together. 

Thus your equipment will have long life and 
will not cause metallic contamination of the 
foodstuffs you’re processing. It will be easy to 
keep clean because of the extra-smooth sodium 
hydride finish. In addition, clad steels transfer 


LUKENS 


Nickel-Clad Stainless-Clad 
Inconel-Clad Monel-Clad 


STEELS 
* 





heat more rapidly than most of these solid 
corrosion-resistant metals, 

Lukens makes Nickel-Clad, Stainless-Clad, 
Inconel-Clad and Monel-Clad Steels, enabling 
the manufacturer to select the material best 
meeting your requirements. 

Whether you’re needing small kettles or giant 
autoclaves, ask your supplier to quote on equip- 
ment made of Lukens Clad Steels. For addi- 
tional information, write for 
Bulletins 255 and 338. Lukens 
Steel Company, 401 Lukens 
Building, Coatesville, Penna. 


SOLID METAL ADVANTAGES WITH CLAD STEEL ECONOMY 
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Marathon Waxed Paper Overwraps Provide... 


Appetite Ayneal # Protection / 


%& Marathon Waxed Paper Overwraps have been selected to provide protective, 
sales-building outer wrapping for the famous Schuler’s Potato Chips. Waxed paper’s 
pure white opaque surface faithfully reproduces in natural color the appetizing good 
looks of the product inside. Freshness and flavor are completely sealed in by these 
moistureproof, heat-sealing wrappers. Marathon Waxed Paper Overwraps lend themselves 
perfectly to automatic machine packaging . . . with electric eye 
cut-offs for precision spotting of the wrapper on the box. 


CHECK WAXED PAPER'S ADVANTAGES 
| AGAINST ANY OTHER TYPE OF OVERWRAP! | 


}% Protection... Firm sealing, moisture- 
proof waxed paper provides efficient 
product protection, i} 

? 


} 
ae Adaptability ... Available in a wide 


range of weights and grades. 


3% Economy ... Waxed paper is excep- 
tionally low in original cost. 


- Workability ... Operates at peak effi- 
ciency on standard automatic packag- 


ing lines. 


% Designs ... Unlimited package design 
possibilities for modern merchandising. 


vcr lective Facheginy MA MARATHON 
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Ryerson Stocks—Ryerson Service 


No matter where you are, or where you want 
steel delivered, there’s a Ryerson plant, with 
diversified Ryerson steel stocks, within quick 
shipping distance. A network of thirteen big 
plants, plus twelve district sales offices, makes 
Ryerson steel service the most comprehensive 
and convenient in the nation. 


Each big Ryerson plant is set up to operate 
independently with large stocks and high-speed 
cutting and handling facilities, plus its own 
complete staff of carbon, alloy and stainless 
steel specialists. Yet each Ryerson plant and 
office offers the advantages of a unified organi- 
zation with a hundred and six years of practical 
steel experience. 


RYERSON STEEL | 


These days, with the record-breaking demand 
for steel, we may not always have the exact 
size or quantity you need. But you can be sure 
we will do our very best to serve you. Usually, 
from long experience, we are able to suggest an 
available alternate steel. So, for steel and steel 
service, call the Ryerson plant or office nearest 


you. 
Need Stainless ?.. . Call Ryerson 


Your nearby Ryerson plant is a quick, 
convenient source for everything in stain- 
less steel. Bars, plates, sheets, tubing, 
pipe and other stainless products in 
many types and finishes are on hand. 
And stainless from Ryerson stocks means 
Allegheny stainless, the time-tested 
product of America’s oldest stainless 
producer. Need stainless? Call Ryerson. 





y. 


JOSEPH T. RYERSON & SON, INC. PLANTS: NEW YORK, BOSTON, PHILADELPHIA, DETROIT, CINCINNATI, CLEVELAND, PITTSBURGH, BUFFALO, 
CHICAGO, MILWAUKEE, ST. LOUIS, LOS ANGELES, SAN FRANCISCO 
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Don't Let Poor Packaging Pilfer Your Profits 


No unit operation in the food processing indus- 
tries is more generally and intensively employed 
than packaging. Few represent greater investment 
in equipment and supplies and involve more labor. 
Not many are of greater importance to product 
quality and consumer acceptance. 

It goes without saying, then, that inefficient pack- 





aging lines and improper packages can be ex- 





tremely costly. And, conversely, improvements in 





the equipment and containers will yield very sub- 





stantial returns. 

Packaging has come a long way since the cracker- 
barrel days. It has passed through the stages of 
conversion from bulk to consumer-size containers 
and then the development and application of a 
host of new and better flexible packaging materials 
and improved rigid containers and closures. While 
the latter phase continues, the third chapter in 
packaging history now is being written. We refer 
to the era in which the major emphasis is on high 
efficiency in packaging operations and calculated 
economy in packaging materials. 

Unfortunately, the backlog of demand for equip- 
ment during the postwar years somewhat slowed 
the normal rate of improvement in machines. But 
manufacturers for the most part have caught up 
with orders, and the next 12 to 18 months undoubt- 
edly will see the introduction of many more new 
and better models. 

These faster machines will help to gear the pack- 
aging line to the increased tempo of the production 
line. This is essential if packaging bottlenecks are 
to be avoided. 

It is to be hoped, too, that the new models will 
require less trouble-shooting, less frequent adjust- 
ment, and not so much maintenance. Greater flexi- 
bility in handling containers of different sizes also is 
desirable. Improvements in these directions are 
necessary if packaging costs are to be reduced to a 
satisfactory level. 

But equipment of advanced design will solve only 
one phase of the complex food-packaging problem. 
There is a multitude of other problems. These in- 
clude the selection of the proper machine for the 


job and the development of a package which per- 
forms efficiently on the production line, is economi- 
cal in materials costs, properly protects the product, 
and has good merchandising characteristics. To 
reach the best solution to each of these problems 
requires the combined knowledge, judgment, and 
efforts of top management, production and _ sales 
executives, technologists and engineers—yes, even 
lawyers. 

In many cases, more know-how goes into the de- 
velopment of a successful, yet economical package, 
than goes into the formulation of the product itself. 
And in the end the package is seldom 100 percent 
on all counts. Compromises with perfection must be 
made on various characteristics of a container if the 
best overall design and performance are to be 
achieved. 

Any company faced with the problem of develop- 
ing a new package or improving an existing one 
really has an assignment on its hands. In addition 
to bringing nearly everyone with a major company- 
responsibility into the act, the company must check 
and evaluate a long list of detailed factors pertain- 
ing to the package. To provide a guide to this pro- 
cedure, we have prepared a comprehensive check-list 
in convenient wall-chart form (see insert, behind 
front cover). And we also present in this issue 
(page 99) a series of case histories to demonstrate 
the procedure followed in the development of a sue- 
cessful food package. 

The check-list can be used in evaluating your 
present package, as well as in developing a new one. 








And there is a good chance that a check of an old 





container will reveal unsuspected faults which ean 





be profitably corrected. 





A few years ago, a Foop INpDUSTRIES survey 
bought to light 260 mistakes which were being made 
in packaging. In spite of considerable progress, 
many of those mistakes still are being made. And 
there is no better time than now to run them down 
and correct them. 


—F. K. LAWLER, Editor 
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The Talk 
of the Industry 


How To Detect a Depression 

Any food man who wants to know whether a serious 
recession is on next month’s calendar will waste his time if 
he asks either Washington or Wall Street. For our busi- 
ness, there is a much more useful source of guesses. The 
best man to ask is a sales executive whose organization is 
distributing a variety of consumer goods of varying 
qualities. 

If he says that he is having trouble selling his super- 
deluxe line, don’t worry. But if the deluxe or choice or 
grade A goods are not moving, then it might be well to be 
sure that there is an extra hole in your belt so that you 
can tighten up one more notch. And if he says he cannot 
even move standard goods any more, then let us have two 
or three holes in the belt. 

But it is well known that there is no sure way of fore- 
casting business trends. 


Play Safe and Invest in Efficiency 

Words of wisdom from Theodore G. Montague in his 
report to Borden stockholders: 

“The bulk of our 1949 expenditures will be for new 
equipment and plant modernization, a relatively small 
part being allocated for new building. It is quite possible 
that 1949 trends in construction costs will confirm the 
wisdom of our conservative policy in regard to new plants. 
By building only when absolutely necessary, we prepare 
for the future when many businesses will find that the high 
fixed costs, assumed during a boom, are an operating 
burden in less prosperous times.” 

In plain English, it’s smart to spend your money for 
efficiency, which is certain to pay dividends. 


Sanitary Confusion—Prelude to Progress 

Wherever you go in the baking industry vou hear the 
same story. It goes like this: The health authorities are 
pressing for changes in machines to make them even more 
sanitary and more easily cleaned. 

The result has been much confusion, if not consternation, 
among bakers and manufacturers of baking equipment. 
No one knows quite what to do. Equipment builders hesi- 
tate to spend a lot of money in developing a new model 
when there is uncertainty as to whether health authorities 
will approve it. 

Bakery engineers discussed this problem at their recent 
convention, and concerted action is being taken. No doubt 
all will end well, and everyone will profit through progress. 
Meanwhile, the baker moans every time a department of 
health man says: “You ought to do it the way they do it in 
the dairy industry.” 


Wanted—A De-Packaging Machine 

Among the things wanted by food processors is an auto- 
matie frankfurter skinner. This is wanted so badly, in 
fact, that the person or company that develops a successful 
machine is almost certainly assured of immediate business 
on a large scale. 

Consumers demand huge quantities of the peeled franks, 
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and meat packers are paying skinners a tidy sum daily. 

So far no one has found a satisfactory way to perform 
this operation. Steel claws, compressed air and vacuum 
have been considered, but have not done the job. A seamed 
casing held together with temperature-sensitive adhesive 
has even been suggested. The idea is that the seam would 
hold during processing temperatures and then would be 
caused to let loose by application of a different and critical 
temperature, such as by cooling. 

However the peeling is done, the product must not be 
damaged, and this precludes cutting off the ends, in event 
that occurs to you. Anyway, don’t say we didn’t tell you 
how you could get rich. 


Pilfering Tips Packer to Quality 

Amusing circumstances caused one food processor—let 
us call him Mr. A—to make a new dessert mix. Originally, 
Mr. A was packing a flavored mix, and some of it was 
being pilfered by his employees. Meanwhile, a second 
packer—Mr. B—developed a new mix. But Mr. B did 
not have the facilities to package the mix, so he arranged 
for Mr. A to do the job. 

The pilferage in Mr. A’s plant immediately shifted to 
the new mix and increased greatly. Now the significance 
of this was not lost on Mr. A. He realized that if his 
employees preferred the other packer’s product, then his 
own must be inferior. So Mr. A decided to make the new 
mix. Fortunately, Mr. B did not care, for he was also in 
the business of selling one of the principal ingredients used 
in it. And when Mr. A put the new mix on the market, 
his sales skyrocketed. 

Well, that’s one way to get a good product. 


Hors d’Oeuvres 


@ Throw away the barbiturates for insomnia. A doctor in 
England, arrested for careless driving, said he was “under 
the influence of ice cream.” Made him sleepy. The judge 
said £5, 


HA firm in India is looking for a formula for an edible 
lime paste to put on betel leaves. Be sure to mention FI 
when applying for the business. 


If you care for belated reports, we have one on another 
can of meat packed in 1824 and opened in England in 
1938. Natcherly, it was well preserved and “found to be 
edible.” Be nice to know what became of the one who 
found it to be edible. 


@ Rutgers tells about a long-distance breeding trial in which 
two bulls in northern New Jersey became the fathers of 
23 and 12 calves, respectively—in Italy. “It was a coopera- 
tive effort,” says the school’s release. “Taking part were 
the Agricultural Experiment Station, at Rutgers, The 
Institute of Artificial Breeding, at Milan, and UNRRA. 
Must have been quite a party. 


H Note for those trying to talk us into a depression: Esti- 
mated jobless in March, 3,200,000. That left only 60,- 
800,000 working for the highest wages in history. Head for 
your lifeboat stations men, a spray just hit the deck. 


@ You probably can’t stand the suspense any longer, so 
here are the early bookings for May: Raisin Week, 8-14; 
Frozen Food Week, 14-21; Pickle Week, 20-28. And 
they are all national. No local stuff in this column. 
J.AJ.J. 
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EMPLOYEES HURT 
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IN GF PLANTS- 1941-1948 
Each Figure Represents One Lost-Time Accident 
for Every Million Mon- Hours Worked 
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ACCIDENT RATE began to decrease in 1945 when GF introduced its safety program. A lost-time accident is defined 


as 


time subsequent to the day of the accident.” 


“any accident requiring attention of a doctor and which causes the injured one to stay off the job for any definite 
As noted, accidents have been brought well under NSC average. 


Safety Training Saves Company $1,000,000 Yearly 


Finding most accidents are due to workers’ unsafe acts, General Foods launched a broad 
program to make safety an employee habit. And it pays off handsomely 


65 PERCENT drop in accidents in 

the last three years—as the result 
of a 3-yr.-old safety training program 
—has made plants of General Foods 
Corp. among the safest in the country. 
This is revealed by the National Safety 
Council, which presented awards to 14 
GF plants last year. 

During World War II, General 
Foods, like many other firms, suffered 
a new high in accident rates, due to 
wartime production problems. By 
1944, the rate was 25 lost-time acci- 
dents for each million man-hours. This 
meant about 50 disabling injuries per 
month. In 1945, the rate was 22. 

But since 1945, when an expanded 
MAY, 
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safety training program was _ intro- 
duced, the rate has dropped signifie- 
antly. In 1946 it was down to 13, in 
1947 to 1l—and last year it reached 
an all-time low of only 6.8. 

Dollar savings resulting from this 
safety training are impressive. Sav- 
ings of indirect costs (such as those 
caused by lost time and lost produc- 
tion) totaled $1,520,000 for °46, °47, 
and ’48. In addition, savings on in- 
surance premiums—already realized— 
are gauged at $695,000 cash. 

Thus, $2,215,000 was saved in the 
first 3 yr. of the program, and each 
year now adds a million dollars to that 
About $250,000 of this is in 


saving. 


1949 


direct cash savings on lower insurance 
costs and $800,000 is in estimated sav- 
ings on indirect costs. 

How was this effective program 
launched in 1945? First off, it took 
eareful planning and training. The 
firm’s training division, under super- 
vision of the vice-president for person- 
nel administration, Thomas G. Spates, 
set out to examine all the facts. 

From safety experts came the initial 
prime point: That unsafe acts of 
workers—and not unsafe physical con- 
ditions—constitute the main cause of 
accidents. Then a survey made in GF 
plants further disclosed that nearly 80 
percent of the firm’s accidents were 
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Billboards, Signposts, Slogans Sell Safety 














THINK» ACT-MVORK 


\ 


Ke 


237 DAYS. 


BILLBOARDS are effectively used to highlight the success of the program. 


He 





‘ve, day number is revised upward as record is maintained. 


“ys 


SERIES OF SIGNS along sidewalk leading into Maxwell House Division plant 
catches worker's eye with “Safety Thought For The Week.” 





These Terse Slogans— 
m 


have put punch into GF’s accident-prevention program. To workers who 
write winning lines go tickets to sporting events, half-days off, and cash 
prizes. Popularity of contests has been high. 





= 





@ Keep Your Mind On Your Work and You'll Keep Your Fingers On 
Your Hands 


@ A Crutch May Support You—But It Won't Support Your Family 


@ Be Careful—Remember, There Are No Spare Parts For the Human 
Body 


@ Work To Be Skilled—Not To Be Killed 


@ An Ounce of Prevention Is Worth a Pound of Bandages 
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the result of unsafe acts of workers. 
So faulty maintenance or housekeeping 
proved to be only a secondary target. 


New Concept of Safety Training 

The o!d way of dealing with acei- 
dents, by correcting conditions after 
the accidents have’ occurred, was 
thrown out the window. In its place 
came the new concept of dealing with 
accidents before they oecur—by train- 
ing people until they work safely from 
habit. 

The company found that the follow- 
ing acts accounted for the majority of 
accidents: Taking an unsafe position, 
using unsafe equipment, and failing 
to use protective devices. 

The Training Division then launched 
a “training-the-trainers” program by 
calling in represeniatives from every 
plant and putting them through a five- 
day Accident Prevention Institute. 
Here, these representatives learned 
how to stop accidents, then back at 
the plants they taught the supervisors 

how to notice the sequence and types 
of aecident causes, to record all unsafe 
acts and unsafe conditions, and to see 
that corrective actions were taken. 


Positive Attitude 

Through this training, the super- 
visors have developed a positive aeci- 
dent prevention attitude. They know 
that cutting down aecidents brings 
about more efficient production and 
benefits the entire personnel of the 
plant. 

At each plant, two types of monthly 
meetings are held on accident preven- 
tion. At one meeting, supervisors and 
the personnel manager get together and 
talk over what went wrong, why it 
went wrong, and what should be done 
about it. At the other gathering, the 
supervisors meet with their workers, 
who point eut specific accident causes 
and give their views on how to elimi- 
nate those causes. 

This worker participation has 
proved to be of extreme importance. 
For it is the workers’ awareness of the 
aceident problem and their desire to 
do something about it whieh makes 
the plant safer for all. At the meet- 
ing with their supervisors, they are 
asked for ideas on how to prevent 
accidents and are given the opportunity 
to recreate the situations which caused 
them, for graphie illustration. 

Supervisor-worker meetings also de- 
vote considerable time to specific fun- 
damentals of prevention. For example, 
the subject of lifting is attacked from 
all conceivable angles, with the super- 
viscy and his employees working to- 
gether on safe lifting procedures. 

The workers, with their actual ex- 
perience in lifting to guide them, and 
the supervisor, with a background of 
long periods of observation, draw up 
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a list of things to consider before litt- 
ing. They then pool their ideas on 
safe methods, and actually demonstrate 
how they go about lifting the objects 
with which they must deal from day 
to day. 

There follows a critique period in 
which the workers are given oppor- 
tunity to comment on the lifting 
methods illustrated. A National Safety 
Couneil film, Safe Handling of Mate- 
rials, is finally shown to point up the 
lessons of the session. As the workers 
leave the meeting, they are handed 
take-away material illustrating correct 
lifting methods and explaining safe 
steps to take in lifting. 

Held at regular intervals, these get- 
togethers are designed to sustain safety 
consciousness on the part of the work- 
ers—as well as to get their own ideas 
on accident-cause elimination. 

Believing that health and safety go 
together, the company has attacked 
the problem of accident-proneness by 
getting straight to the source of 
trouble. Often an accident-prone 
worker is found to have something on 
his mind, such as a domestic problem. 
Or he may be suffering from some 
physical ailment. The supervisor talks 
things over with him and tries to help 
him. 


Special Promotional Features 

For added stimulation of worker 
participation in the program, plant 
personnel managers organize special 
features. These include slogan contests, 
encouraging of poster ideas, and pub- 
licizing of program results through 
such media as the bulletin board, large 
billboards outside the plants (as shown 
in photo), and display of safety flags 
on the plant flagpole as a token of 
aecident-free months. 

Recognition of each plant’s achieve- 
ments in combatting accidents is con- 
sidered very important. Plants with 
outstanding safety records annually 
are presented bronze plaques bearing 
inscribed from the 
president and chairman of the cor- 
poration. 


congratulations 


Plant Managers Furnish Ideas 

Free rein is given to plant managers 
to spur the program, and many have 
come up with striking ideas. At the 
large Maxwell House plant in Ho- 
boken, N. J., for example, a series of 
“Thought For The Week” sign posts 
(a la Burma Shave) were planted 
along the sidewalk leading into the 
plant. Typical was this series: “When 
lifting Objects... There’s a knack 
your legs... Not your 
back” (see photo). 

Plant newspapers aid by publiciz- 
ing the program, while the General 
Foods News Letter, sent to all em- 
ployees throughout the country, en- 


Use 
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ables workers to see the results that 
have been achieved in other company 
plants. 

The Bireley’s plant in Hollywood, 
Calit., instituted the Daily Safety 
Pill—mimeographed tips presented to 
the workers. And = distribution of 
Safety-Grams, printed on simulated 
telegram sheets, was one of the acci- 
dent prevention methods used by Post 
Cereals in Battle Creek, Mich. and 
Diamond Crystal-Colonial “Salt in St. 
Clair, Mich. 

One of the 
ployed in the company’s overall pro- 


most recent items em- 


vram was the Safety Analyses and 
Correction Check-List, which was sent 
to all GF plant managers (see ac- 
companying box). 

With the worker now being assured 
that he stands to profit by cooperating 
with such an accident prevention pro- 
gram, the company Is going ahead in 
the belief that accidents can be still 
further reduced. 

The Maxwell House Tea 
Brooklyn hasn’t had a lost-time acei- 
dent in 3% yr. And if the Brooklyn 
plant ean do it, the firm believes that 
others ¢an also. 


Plant in 








Safety Analysis and Correction Check-List 


(Sent to all GF plant managers) 
If the safety record of certain foremen is bad, then— 


(] Develop with foremen better methods for training hourly workers in 
accident prevention, using job breakdowns, job instruction principles, 
and reminders. 
Sell foremen on accident prevention by pointing out accident costs 
both to company and worker. 

Impress upon foremen that they are rated, among other things, on 
their success in accident prevention. 

Discuss with foremen the quality of their selection of causes and 
actions needed in their investigation of accidents. 

Review with foremen what they can do to strengthen accident preven- 
tion, such as holding short departmental meetings, setting good example, 


— 


ete. 
If remedies used to eliminate accident causes show poor results, then— 


[] Develop better remedies, such as training workers or eliminating unsafe 
conditions, to deal with specific weaknesses in the program. 

Have supervisors and workers develop remedies together. 

Improve selection, placement, induction, training and follow-up for 
new employees by developing a practical procedure with foremen. 
{) Check the possibility of transferring a worker. 

Discuss with accident-prone workers the reasons for it and what they 
can do to stop having accidents. 

Stimulate interest by using safety signboards, posters, bulletins. plant 


manager, letters, slogan contests, etc. 
If safety meetings fail to develop positive-action steps, then— 


Review the safety organization, pointing cut the part each member of 
supervision must play. 
C) Re-state the purpose of safety meetings. Plan meetings so they are 
constructive and interesting and deal with problems every one will want 
to help solve. 

Develop discussion outlines to deal with things that can be done to 


strengthen accident prevention. 


If inspectors’ safety recommendations are not being approved or com- 


pleted then— 


Develop, with the aid of supervision, a training procedure for inspect- 
ors, so that they may know what to look for, and so their recommenda- 
tions will be more worthwhile. 

Work out with supervision a step-by-step procedure for acting upon 
these recommendations to assure proper elimination of accident causes. 
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WHAT-TO-DO tipsheet for managers, with squares for pencil-checking items. 
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EXTERIOR view of the elevator showing the open roof 
floors, steel storage and headhouse bins. 


Pushbutton Panel Controls 


New flour mill’s advanced equipment and 
design improve efficiency, eliminate explo- 
sion hazards, and facilitate sanitation. 
Pneumatic conveyors employed. 


C. R. HAVIGHORST 


Associate Editor, ‘Food Industries’ 


Advanced-eoncept building design, processing, and con- 
trol by instrumentation—heretofore not incorporated in 
flour mills—are embodied in the new ultramodern facility 
recently put into operation by General Mills, Ine., in 
Los Angeles, Calif. 

Intrieate, interlocking electrical systems and instrument 
controls for air, steam, water and gas are provided through- 
out the elevator, mill and packaging departments. Remote 
controls at strategic locations operate these systems. 

Although this mill will manufacture approximately 3,200 
ewt. of flour daily, the company looks upon it as a pilot 
plant from which other progressive developments in flour 
milling will originate. 

The elevator is unique in that the exposed roof, steel 
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MOVEMENT of materials to and through the elevator is b p 
controlled from this central switchboard. © 24th of a Series td 





72 (Vol. p. 582) FOOD INDUSTRIES, MAY, 1949 











{ 


re 


ENCLOSED weatherproof distribution conveyors above 
bins permit the use of open type floors. 


PIPING, cyclones and tanks of the pneumatic system are 
exposed on roof of the mill building. 


Operations in Ultramodern Plant 


storage and headhouse bins have replaced conventional 
conerete structures having “Texas” floors. The bin top 
floors are “open air’—that is the enclosed weatherproof 
distribution conveyors above storage and headhouse bins 
are out in the open—no roof or walls. 

The headhouse is comprised of a separate group of steel 
tanks adjoining the steel storage tanks. Remote controlled, 
pneumatic slidegates and electrical interlocked systems 
control the grain flow. 

Inert gas blanketing of these bins, an entirely new inno- 
vation, makes this elevator dust-proof as well as explosion- 
proof and provides a means for further research in the 
storage and conditioning of grain for milling. 

The smut-house, or mill-wheat cleaning house, is a three- 
story and roof-floor building adjacent to the elevator and 
separate from the mill building. New features here inelude 
electrical interlocks for equipment and bin-eye controls. 
In addition, instruments control the application of heat, 
steam, hot or cold water and inert gas to wheat. There 
are also automatie controls for air measurement, which 
adjust automatically for air control of machinery such 
as/aspirators, mill separators, stoners, secourers and cooling 
towers. 

Solids are reclaimed from the chlorinated water used in 
the wheat washer, by a flotation-clarification process. 


The four-story conerete mill building has a roof-floor. 
This building is separate from the tempering house and 
packaging building. Bulk flour storage adjoins the mill 
building. Careful planning, newly designed equipment, 
and new processes make possible this type of layout. 

As in the elevator and mill-wheat tempering house, elec- 
trical inter-locks, bin eyes and instrument controls reduce 
the human element of error and some of the “rule of 
thumb” practices that have been used in flour mills. Pneu- 
matie handling of mill separates eliminates the conven- 
tional bucket-elevators and serew-conveyors. These innova- 
tions result in a completely new profile throughout the 
various mill floors. 

Separates from rolls to sifters and flour from sifters to 
bleachers are handled pneumatically, as well as mill feeds 
from dusters to feed mill and eut-in flour to mill flour for 
stuffed grades. The air tempering system provides the 
air necessary to replace that drawn from the mill by the 
pneumatie handling system. The latter is equipped with 
dust collectors. Bulk flour storage blending enroute to 
the packers is controlled from either the flour mill or pack- 
age building by remote stations. The packaging department 
and laboratory are housed in a 11% story concrete and steel 
building. 

Grain is unloaded from rail ears by the first commercial 





Steel storage bins 

Distribution conveyors in the open 
Headhouse comprised of steel bins 
Inert gas blanketing of bins 
Remote controlled slide gates 
Pneumatic conveyors 





Engineering Features of the New Plant Include— 


Electrically interlocked systems 
Bulk blending by remote control 
One man box car unloader 
Electronically controlled scales 
Instrument controlled utilities 
Vari-drive sifters 


Automatic feeders to battery rolls 
“No ledge” design throughout 
All metal purifiers 

Pressurized air in mill building 
Windows flush with walls 

Walls coved at floors 
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Sanitation Featured in New Roller Mills, Sifters, Purifiers and Conveyors 


CLEANLINESS on the roller floor is greatly aided by the 
smooth contours of these modern mills. 


ALL METAL purifiers have simplified, cloth-cleaning de- 
vices and hoppers replacing conveyors. 


installation of the box-ear “pantograph unloader,” a semi 
automatic machine requiring only one man to operate it. 
An entirely new automatic, electronically controlled weigh- 
ing scale prints each draft and records incoming grain as 
well as that which is transferred within the house. Sealp- 
ing of incoming grain is done by a newly designed “pit” 
vibrator sealper. 

The grain is routed through spouting by electrical inter- 
locks which are controlled from the scale room. There is 
no possibility of mixing the grain in transit with this system. 

The grain is tempered and conditioned through the appli- 
cation of heat, steam, air and hot water, all of which are 
measured and controlled by automatic controls. Evapor 
ative cooling in towers assures meeting of the moisture and 
temperature requirements for the first break rolls. Dry- 
cleaning of the wheat is done with stoners, milling separa- 
tors, disk machines, Entoleters and scourers. All screenings 
are pneumatically handled. The battery rolls have auto- 
matic feeders and roll gage controls. 

The equipment in the flour mill, other than the pneumatie 
handling system, is rounded out with a new series of vari- 
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FREE-SWINGING sifters suspended from the ceiling gyrate 
in perfect circles. Gyration is adjustable. 


MATERIALS are withdrawn from collector cyclones in 
pneumatic conveying system, through these air locks. 


drive sifters, all metal purifiers, finishers, power scales, 
agitators, and Entoleters. Flexible operation and compact 
arrangement of equipment is accomplished by the use of 
unit drives, eliminating line shafting and flat belts. 

Continuous seale readings on the movement of wheat and 
production of flour, mill feeds and screenings contribute to 
more efficient milling by having yield results always at hand. 

The packaging and bagging department is_ entirely 
mechanized. Bags are conveyed to a central palletizing 
station, where warehousing or carloading on pallets com- 
pletes the operation. 

Emphasis was placed on sanitation in the design of this 
new mill. Pressurizing of the mill building tends to keep 
outside dirt from filtering in. Cleaning is done by 
vacuum, with stationary outlets throughout the building 
to facilitate this work. 

Construction and equipment is of the “no ledges”, no 
“false hoppers” design and type. Windows are flush with 
walls; walls are coved at floors; bins have no false hoppers 
or space that might create bug harbors; and there are no 
bucket elevators or reels. 
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ORIGINAL PROCESS CHART 
PRODUCT ANALYSIS-PEA PACK 


Legend O= Operation. Product changed and/or labor 
expended. 
0 = Movement. With no modification of product. 
© = Temporary Storage. Does not require 
special order for movement. 
V = Permonent Storage. Requires special order 
prior to movement. 








This symbolical study demonstrates how 


Industrial Engineering Cuts Labor, Time, Handling 


Applied by special chart, system will improve cannery job by eliminating two-man task, 
reducing product-travel, cutting truck stations, and correcting in-plant traffic 


GERALD NADLER 


Instructor in Industrial Engineering, 
Purdue University, Lafayette, Ind. 


Application of the principles of in- 
dustrial engineering to a_ receiving 
problem in a midwest cannery will 
advan- 
of han 


bring numerous operational 
tages the old method 
dling vegetable hoppers. 

Advantages of the new method: 

1. Elimination of the difficulty in 
unloading the hoppers from the trucks 
because of the uphill pull. In the 
original method, two men were some- 
times required to pull a hopper off the 
truck. 

2. Reduction of the number of un- 
loading positions from six to three, 
thereby aiding the unloading plat- 
form crew. 

3. It will not be necessary to roll 
hoppers to an out-of-the-way position 
to be graded. 

4. No backing away from the grad- 
ing positions will be necessary. 

5. The circular pattern of flow elimi- 
nates the confusion and confliet in 


over 
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moving hoppers around on the plat- 
form. 

6. The average distance traveled 
by a hopper will be 25-35 ft. less per 
trip than the original method, saving 
wear and tear on the hoppers and re- 
ducing the amount of pushing and 
pulling of hoppers by the unloading 
platform crew. 


What Is Involved? 


Many people, when the subject is 
first presented, ask, “Just what is in- 
dustrial engineering?” And frankly 
this question is rather difficult to an- 
swer. Industrial engineering classifies 
a type of endeavor, yet does not really 
explain the function of that endeavor. 
It utilizes scientifie principles for in- 
vestigating and improving industrial 
operating procedures. This definition 
specifies not only operations already in 
use, but ineludes any future opera- 
tions. Fundamentally, industrial engi- 
neering can benefit any industry. 

There is still a huge task remaining 
in even those industries which have in- 
troduced scientific management, for 
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mere introduction doesn’t automatically 
sell it to all the skeptics and non- 
believers in the organizations. For 
those companies without industrial en- 
gineering, and for the skeptics, per- 
haps a few illustrations of industrial 
engineering improvements in the oper- 
ating effectiveness of a canning plant 
would aid in the selling process. 

Of all the scientifie knowledge used, 
motion and time study is the most 
basic. This type of study is a scientifie 
means of analyzing work of any nature 
to increase the productivity per man- 
hour by eliminating waste effort. Al- 
most every other division or function 
of industrial engineering relies on mo- 
tion and time study fundamentals. 
Some beginning analysis technies will 
be reviewed and an application given 
from the canning industry. 

The author was employed by the 
midwest canner as an industrial engi- 
neer during the pea and corn season, 
and all examples given here represent 
the methods worked out to cope with 
a particular problem of this plant. 
It is to be noted, however, that the 
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Old method of handling hoppers 





ORIGINAL FLOW 


PEA PACK HOPPERS ON UNLOADING PLATFORM 


TRUCKS UNLOAD LOADED HOPPERS 
AND PICK UP EMPTY HOPPERS 














AVERAGE DISTANCE TRAVELED BY A HOPPER = 215' 


LOADED HOPPER 
EMPTY HOPPER 





Peta eee eae 
TENDEROMETER 


SHACK 





PRE — GRADE 
AREA 














--- 139'-9" 








FIG. 1. TRACED here on cannery floor plan, routes traveled by pea pack hoppers graphically indicated the several 
points of traffic congestion—putting the spotlight on inefficiencies requiring correction. 


technie by which the solution was 
found would be the same for any food 
plant. 

The first step in any industrial en- 
gineering program should be the mak- 
ing of a graphie presentation of what 
happens, from the arrival of raw ma- 
terial until the product is shipped. 


Further, the presentation should con- , 


tain all other information affecting 
the product. This presentation is called 
a process chart-product analysis; it 
portrays the individual steps required 
to change and to transport the raw 
material into the final desired product. 


These individual steps or operations 
demonstrate that something has been 
done at a particular location to modify 
or change the product, or that labor is 
expended. Altogether, the process 
chart-product analysis shows the oper- 
ations, the movements from operation 
to operation, and the delays of the 
product. 

The chart is then an aid in deter- 
mining the points at which work can 
be done to improve operations, pro- 
vide for better transportation or mov- 
ing of the product, design better equip- 
ment, experiment to determine the 


value ot proposed changes tor waste 
control, and so forth. 

This chart also becomes an aid in 
obtaining the best layout of equipment 
in any future change of machinery, 
workplace locations, or building. 
Through use of the chart, undesirable 
long-distance traveling by the product, 
which is a source of possible damage, 
may be avoided, and the time the 
produet is in the plant can be reduced 
to a minimum. 

To maintain a degree of standardiza- 
tion in charts, symbols are selected to 
portray a particular type of activity. 


This new method was charted 





PROPOSED FLOW 


PEA PACK HOPPERS ON UNLOADING PLATFORM 


AVERAGE DISTANCE TRAVELED BY A HOPPER = 185' 
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AND PICK UP 
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FIG, 2. ROUTES worked out for new, efficient travel of the hoppers eliminate all awkward cross traffic and simplify 
movements to achieve a logical materials handling sequence. Reduction in travel is evident. 


76 (Vol. p. 586 


FOOD 


INDUSTRIES, MAY, 1949 








lacked organization 





ORIGINAL PROCESS CHART - PRODUCT ANALYSIS 











FIG. IA. THIS symbol chart provided 
a break-down of old method. 


These symbols are standard throughout 
the country. A portion of the original 
process chart-product analysis of the 
pea pack is shown in the chart at the 
beginning of this article, and a legend 
is included which names the symbols 
and gives their meaning. 


Notice that the different components ° 


necessary for the completion of the 
final product are traced in separate 
columns until they are ready for use. 
Observe how each symbol clarifies what 
takes place, and how the movement- 
distances show excessive travel. 

For instance, the first symbol in the 


to save time and labor 





PROPOSED PROCESS CHART - PRODUCT ANALYSIS 
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FIG. 2A. CHART of new system quickly 
indicates handling savings. 
MAY, 
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“peas” column indicates that the peas 
are in “temporary storage” in hoppers 
on the truck. The hoppers are removed 
from the trucks to the platform, an 
average distance of 45 ft. Samples are 
taken from each hopper (notice that 
the peas are not changed, but that 
labor is expended at this point) and 
the samples are taken to the tenderome 
ter shack while the hoppers remain in 
“temporary storage” awaiting the re 
sults of the tenderometer test. There 
should be no trouble in following the 
process the rest of the way. 

Along with a process chart-product 
analysis, a flow diagram should be 
made—to follow the product through 
the plant—by means of lines drawn on 
floor plans of the factory. 

Moreover, this diagram is inval 
uable in another way: It helps find the 
troubles indicated by remarks on the 
process chart, which may indicate that 
excess waste occurs at a particular 
point, or that something exists to make 
a particular operation or movement 
difficult. 

So that we do not 
volved in drawings and diagrams, a 
simple example may serve to illustrate 
this analysis technic. 

As mentioned before, the peas come 
to the plant in hoppers on trucks. For 
the short example, a process chart 
product analysis is shown for the “hop 
pers” that carry the peas. This original 
flow diagram of the hoppers is shown 
in Fig. 1, and the original process chart 
in Fig. 1A. 

The present method of 
dumping, washing, and removal of the 
hoppers is as The trucks 
loaded with hoppers filled with shelled 
peas back up to one of the six general 
unloading stations along the unloading 
platform. The hoppers are rolled off 
the truck with the truck 
dom parallel to the plane of the plat- 
form; also the truck is usually so lo- 
cated in relation to the platform that 
the hoppers must be pulled uphill and 
lifted or lowered to the platform. 


become too in- 


receiving, 


follows: 


floors sel- 


Backing-Up Wastes Time 

Then the hopper is rolled to a posi- 
tion near the tenderometer shack and 
placed with its wheels at right an- 
gles to the direction of entry to the 
dumper. Here, the hopper remains 
until the tenderometer grade is deter- 
mined, at which time the hopper is 
moved to its proper tenderometer posi- 
tion in front of the dumpers. This in- 
volves backing up the hoppers and then 
rolling forward so that the direction 
of the wheels is parallel to the line of 
entry to the dumpers. 

After the peas are dumped, the hop- 
per is backed out, rolled to the hopper 
washer, and left under the water until 
the next hopper is brought to the 
washer. The washed hopper is then 


1949 


rolled to the storage area, passing be- 
tween the of loaded hoppers, 
awaiting tenderometer grading or 
dumping. As they are the 
washed hoppers are rolled to the trucks 


rows 


needed, 


from the storage area. 

The condition of uphill and out-of- 
line truck floors in relation to the plat- 
form makes it lift the 
hoppers onto the trucks. 

After completion of the process and 
flow charts, check-list' questions to im- 
prove chart-product analysis were ap- 
plied to find a solution to the trouble 
spots as mentioned above, as pointed 
out on the process chart, and as be- 
came evident on the flow diagram. 

Since we are presently interested 
only in showing what can be done with 
motion and time study technics, no 
attempt will be made to point out the 
thinking processes involved. The pro- 
posed flow diagram and process chart 
are shown in Fig. 2 and Fig. 2A, re- 


necessary to 


spectively. 


Arrange New Flow 

Hoppers are now to be unloaded in 
that half of the former stage arez, 
which is closest to the dumpers. The 
ground in front of this new unloading 
dock was graded? so that a truck floor 
will be even with the loading platform. 

Room for only three trucks to un- 
load is provided, since the dispatehing 
of trucks calls for one truck to report 
to the unloading dock every five min- 
utes, with more than two trucks re- 
porting at one time representing a very 
unusual case. Hoppers will be removed 
from the truck and rolled to a position 
near the tenderometer shack, with the 
wheels facing parallel to the direction 
of entry to the dumpers. 

The hoppers from the trucks are 
to be lined up according to unloading 
positions of the truek—i.e., the truck 
closest to the dumpers has its hoppers 
placed in a straight line nearest the 
edge of the platform, the truck second 
in line parallel to the first straight 
line, but closer to the tenderometer 
shack, and so on. After the determina- 
tion of the tenderometer grade, the 
hoppers will move to the proper posi- 
tion on the platform in front of the 
dumpers. 

After the hoppers are pushed to the 
dumpers and unloaded, they are to be 
backed out and pushed to the washer. 
From the washer they will move in a 
straight line behind the tenderometer 
shack to the storage area near the 
pre-graded area. From this storage 
area the hoppers will roll to the wait- 
ing trueks as needed, 
see M. E 


and Time 
York, 1947, 


1For further reference, 
Mundel, Systematic Motion 
Study, Prentice-Hall, New 
p. 31 

2? Grading of road along platform had al- 
ready been arranged, therefore will not in- 
cur any excessive expense in introducing 
the new method. 
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This advanced layout was the answer .. . 


HIGH MILK DEMAND is 


met without overtime by these 


four new pasteurizing lines at Sheffield Jamaica, L. I., plant. 


Modernization Ups Food-Piant Output to 155 Percent 


Dairy’s elimination of holder-type pasteurizers, rearrangement of filling room, and 
enlargement of storage box were prime factors. Operating costs also lowered 


A. V. GEMMILL 


Assistant Editor, ‘Food Industries” 


By judicious revisions in plant and 
equipment, Sheftield Farms at Jamaica, 
Long Island, is today handling 280,000 
qt. of milk daily in a plant originally 
for 180,000 qt. Night opera 
tion has been eliminated, and running 


designe l 


time has been materially reduced. Unit 
labor costs are lower, and the daylight 
operation has greatly improved em- 
plovee morale, 

the 


modernization which took into account 


Modernization was answer 
Improvements In equipment, process 
ing, and materials handling, and mod- 
ernization which considered the changes 
in distribution resulting from expand 
ing wholesale volume since the plant 
was constructed in 1938. 

Let us tell the 


beginning 


story trom. the 

When the plant was originally de- 
signed, the business was largely com 
The 


was 


posed of home service routes. 
store business 
trueks. Trans 


ports were loaded for delivery to dis- 


amount ot 
retail 


small 


. a 
serviced from 
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tributing center throughout Long 
Island and Brooklyn. 

While the increase in wholesale and 
store particularly the de- 
velopment of supermarkets, a new 
type of delivery was introduced. Seven 
different items in milk alone were 
added. Operations became more in- 
volved, and more costly. 


business, 


the cooler 
and stacking rooms increased man- 
hours enormously. Then, too, different 
labeling requirements tor New York 
City and Nassau County required fre- 
quent shutdowns of production lines. 
Homogenized milk, not produced in 
1937, now represents over 80 percent 
of the milk handled. 
bottles and 1-qt. paper containers are 
largely used, in addition to the regular 


Rehandling of cases in 


Two-quart glass 


l-qt. glass bottles. 
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Asa result of the changing character 
of the milk business throughout its 
territory, Sheffield Farms, in 1945, 
named a three-member planning com- 
mittee to devote its entire time to a 
study of the operations at the com- 
pany’s New York and New Jersey 
vlants. It was to make recommenda- 
tiuns for a program of modernization 
ut buildings and equipment which 
would cut costs and provide 
efficient service for the expanding 
territcry. The committee was 
posed o, « production executive (¢hair- 
man) and two men from the company’s 
engineering department—an engineer 
and a draftsman. 

The Jamaica plant was the first to 
be investigated by the 
Plans for its modernization were com- 
pleted and changes in equipment and 
layout started over a year ago. Results 
of these changes are already apparent. 
Incidentally, they were inade without 
a single day's interruption in the 
normal plant operations. 

When completed, this plant will be 
one of the finest in the country. And 
it should be able to compete favorably 
with any plant of similar 


more 


com- 


committee. 


size in 
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. .. when this set-up failed to meet the demand 


LONG HOURS, with consequent 


efliciency, operating and distribution 
costs. As stated, it is already oper- 
ating at fully 155 percent of the orig 
inal design capacity. 


Building Well Engineered 


The Jamaica plant has four stories 
above the street level, together with a 
basement. All processing is carried 
out on the 3d floor. Bottle washing 
and filling operations are performed 
on the 2nd floor. The first floor con 
tains the bottled milk storage and load 
ing facilities for retail delivery trucks. 
In the basement, returned bottles and 
cases are stored, and wholesale trucks 
are loaded. 

Luckily, the engineering department, 
in planning the building, had made 
provision for ehanges in 
equipment and operations. Partitions 
had been eliminated wherever possible, 
areas that would lend 
added = equipment. 
Columns were well spaced; floor drains 


and pipe 


necessary 


giving large 


themselves — to 
lines were centered at 
columns. Materials had been selected 
that would stand up well under 
conditions that prevail in milk plants. 
Two entire the pasteurizing 
and bottling floors—have finished walls 
The floors were laid 
Ceilings are 
in plywood 


the 
floors 


of glazed tile. 
with red paving bricks. 
of smooth concrete cast 
forms, thus eliminating plastering. 


Changes in Pasteurizing Room 

When the plant was completed in 
1937, raw milk storage facilities con- 
INDUSTRIES, 
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sisted of tour 4,400-gal. horizontal 
stainless steel tanks loeated in the 3d 
floor pasteurizing room. Two 4,400- 
gal. weigh tanks in the Ist-floor re- 
ceiving room were also available for 
storage. This made a total storage 
capacity of 26,400 gal. Pasteuriza- 
tion equipment consisted of two paral- 
lel regeneration type surface heaters; 
seven 550-gal. holding tanks, and two 
parallel regeneration coolers. 

During the past twelve years, high- 
temperature short-time pasteurization 
with its many operating economies, has 
become the accepted method. Then, 
too, homogenized milk, not produced 


ABOVE UNIT was pacemaker. 


ers removed bottlenecks, reduced man-hours and product 
Four of these units were installed. 


creased production capacity. 


1949 


high costs, were required when this holder-type system was operated over capacity. 


at Jamaica in 1937, has grown in popu- 
larity, to where it represents more 
than 80 percent of today’s volume. 
The large number of different products 
handled, together with different label- 
ing requirements for New York and 
Nassau County, involved numerous 
shutdowns in the bottling operations. 

To meet these changed conditions, 
the holding tanks, heaters and coolers 
were removed, raw milk storage eapac- 
ity was increased to 50,000 gal., and 
four 2,000-gal.-per-hr. plate units, 
each connecied with a 2,000-gph. ho- 
mogenizer, were installed. There are 
now four completely separate process- 


High-temperature short-time plate pasteuriz- 


losses, greatly in- 
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Other Key Units Which Sparked Improved Operation 


FLEXIBILITY added, 


was 


shut-downs 


reduced with such units as_ this 


combination 1- and 2-qt. glass bottle filler. 


PRODUCT QUALITY and working conditions were improved when draftless 
cold air from diffusers in the ceiling of milk storage replaced blowers. 


ing lines, each with a capacity of 2,000 
gal. of milk per hr. Three balance tanks 

-two 420-gal. and 400-gal.—re 
ceive the cooled milk from the short 


one 


time units and feed the fillers on the 
floor below. 

This 
the processing of several types of milk 
simultaneously. Other advantages: 
Greatly increased capacity without an 


arrangement makes possible 


increase in floor space, and a reduction 
in operating and labor costs. 

To provide an enclosed space for 
the HTST controls and water heating 
units, a narrow room was constructed 
between the pasteurizing and byprod- 
ucts rooms. This was done by build- 
ing a new wall in the byproducts room. 
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Control panels were installed in the 
original wall between the two rooms. 
Another engineering change asso- 
ciated with the setup was the installa- 
tion of a 4,000-gal. sweet water tank on 
the 4th floor directly above the HTST 
units. Sweet water is cooled by direct 
expansion in a tank on the Ist floor 
of the plant. It is pumped to the tank 
on the 4th floor and flows from there 
to the cooling sections of the HTST 
units and back to the Ist floor tank. 


Bottling Room Changes 

In the original plant, separate 
bottling rooms were provided for the 
pasteurized milk and byproducts. And 
bottle washers were installed to feed 
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the different fillers most conveniently. 
Since the filling rooms were at right 
angles to each other, the washers were 
placed likewise. Also, one washer 
was used to supply the two fillers in 
the byproducts bottling room. 

As a result of the planned study, all 
glass filling operations are to be per- 
formed in the original pasteurized milk 
bottling room. Filling of paper eon- 
tainers will be at the extreme end of 
this room. The room previously used 
for byproduct filling will become a 
paper bottle storage. Bottle washers 
will be installed in a straight line 
which will greatly simplify the entire 
bottling operation. 

As a first step in this modernization, 
a new soaker type bottle washer, that 
will wash either 1- or 2-qt. glass bottles, 
has already been installed. 

Cooler Enlarged 

Increasing the production capacity 
of the plant necessitated expansion of 
bottled milk storage space and refriger- 
ation facilities. The old box, with an 
area of approximately 5,000 sq. ft. was 
enlarged to practically double that size. 
To obtain this additional space, other 
plant changes were necessary. 

The receiving room, which was lo- 
cated on the first floor adjacent to the 
railroad siding, oceupied a part of the 
needed space. To make this space 
available, the two 4,400-gal. weigh 
tanks and scales were moved to the 3d 
floor pasteurizing room. Milk pumps 
from the receiving room were moved 
into a smaller room at the outer edge 
of the building. Incidentally, when 
the plant was built in 1937 a large 
part of the milk was received in rail- 
road tank cars. Now the entire amount 
is received by tank trucks, and the new 
receiving room is much closer to the 
truck unloading area than the former 
room. 

The old box was cooled by three 
floor-type blower units operated with 
brine. These units, having all prime 
surface coils, delivered 28,000 eu. ft. of 
air per min., and required 30 tons of 
refrigeration. 

Chilled air from the blowers dis- 
charged through a system of slotted 
sheet metal ducts, suspended from the 
ceiling within the box. This arrange- 
ment produced drafts that were ob- 
jectionable to employees working in 
the room. As a result, the blowers 
were shut off much of the time. This 
increased the refrigeration required to 
maintain the desired temperature and 
insure the quality of the stored prod- 
ucts. The brine units had to be shut 
off manually for defrosting. 

The new box, which is considered one 
of the largest and most efficient in the 
dairy industry, has an area of approxi- 
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mately 9,000 sq. ft. Cooling is done 
by five floor-type blower units installed 
in a separate room. These have fin 
coils and are operated on a flooded 
ammonia system. They deliver 62,500 
eu. ft. of air per min. and require 90 
tons of refrigeration. 

Design conditions were based on 
total storage capacity of 18,000 cases 
of milk. Refrigeration was calculated 
on cooling the product to 42 deg. F. 
and maintaining the same ambient 
temperature during the period from 7 
a.m. to 6 p.m. while the box was being 
filled. This temperature is reduced to 
35 deg. from 6 p.m. until midnight, 
when the box is closed and all lights 
and conveyor motors are shut off. At 
midnight, the box is opened for the 
removal of produets to the truck-load- 
ing points via conveyors. 

Air at 25 deg. F. is distributed 
through ten insulated metal ducts in- 
stalled over the top of the box (see 
Fig. 1). Each duct has six type AR 
Anemostats (a total of 60) extending 
through the ceiling, and mounted flush 
with it. These give equal and draftless 
distribution of air throughout the 
entire box. 

Each blower unit is provided with a 
liquid float, and an individual back 
pressure equipped with a 
solenoid valve. These valves are con- 
trolled by thermostats located in the 
return air stream. The thermostats 
are set to open the solenoid valves at 
35 deg. F. and close them at 38 deg. 
The blower fans operate continuously. 


valve 


Hot Gas Defrosting 

Each unit has a hot gas defrosting 
eycle. Experience has shown, how- 
ever, that much of the defrosting is 
accomplished when units are shut off 
by the thermostats. Occasionally, units 
are removed from service for several 
hours for a complete defrosting. 

A recording thermometer installed in 
the cooling unit room has its thermal 
bulb located so as to record the mean 
average temperature of the box. 

The addition to the box was built 
to match existing construction. Cork 
in the floor, walls and ceiling is 4 in. 
Membrane waterproofing was used in 
the floor, below and on top of the cork. 
Structural facing tile is used on walls 
to the ceiling. Mastie finish is em- 
ployed on walls in the blower room. 
Tile (4x8x1%% in.) is used on the 
floor. The ceiling cork was applied to 
a wood-hung ceiling made of Wolman- 
ized lumber. 

All doors are insulated with 4 in. 
of corkboard. Conveyor doors are 
vertical sliding, cut to contours for a 
tight fit when closed. Lights are placed 
directly over conveyor lines. 

Cases of filled bottles are carried 
from the second floor filling room to the 
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Engineered Changes Relieved Bottlenecks In Milk Storage 
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FIG. 1 COLD AIR is uniformly distributed to all parts of product storage 


by insulated ducts above the ceiling. Cooling units are in 


separate room. 
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FIG. 2 POWER CONVEYORS distribute filled cases to all parts of milk storage 
room, greatly reducing handling of cases from filling room and in truck loading. 


first floor storage box by means of 
power driven chain conveyors. At 
present, the box is served by four Low- 
erators, temporarily connected to the 
new conveyor system in the box. When 
filling room changes have been com- 
pleted, three Lowerators will feed 
cases to a double-decked header at the 
rear of the new box. (See Fig. 2) 
From the header, the cases are dis- 
tributed to separate retail and whole- 
sale storage areas within the box. In 
the retail area, five lines lead out to 
the platform to serve six retail loading 
positions on the first floor. The whole- 
sale area consists of five branch lines 
running through the box and utilizing 
the retail header as a sixth line to feed 
six Lowerators to the wholesale loading 
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platform in the basement. At this 
platform, the six lines branch out to 
form eight loading positions, the sixth 
Lowerator feeding three positions for 
trailer loading. 

Retail return cases are unloaded on 
the first floor and conveyed by Lower- 
ators to the basement case stacking 
area. Wholesale return cases are un- 
loaded at the basement loading plat- 
form. Both retail and wholesale cases 
are stacked in one common area in the 
basement. 

From this area, the cases of bottles 
are conveyed by escalators to the 2nd 
floor bottle washing room, where they 
are separately washed, filled and re- 
turned to the bottled milk storage on 
the Ist floor. 


(Vol. p. 591) 81 








MEDICAL SCIENTISTS, at meeting in New York, discuss results of recent nutritional surveys in Newfoundland and 


their implications in regard to public health in the United States, Canada and other areas. 


Meeting was held April 4. 


Discoveries Point Way to Nutritional Advances 


Promising new vitamins found—one significantly containing a mineral. Also pertinent 


to food field are deficiency-fighting factors in trace elements and amino acids 


CHARLES GLENN KING 


Scientific Director, 
Nutrition Foundation, Inc., New York City 

Developments in nutrition during the 
past two years—which the food proces- 
sor should be interested in appraising 
—reflect notable progress in the fields 
of vitamins, trace elements, halides, 
amino acids, and related materials. 

It is mnportant, therefore, for food 
technologists to keep abreast of the 
science of nutrition, and be reliably in 
formed concerning the composition of 
their company’s raw materials and their 
and 
The less diligent will be confused, per 


prospects of new proper uses 
haps, by each new diseovery. But in 


contrast, the more competent leaders 
will be in a position to serve the pub 
lic and their respective employers more 
efficiently and more fully as a result 


of the progress, 
New Vitamins 


Last folie 
Was conspicuous as a newly identified 
member of the vitamin 
family. This year we have witnessed 
By, and 
and By. 
The compositions of the latter three 


year, acid (vitamin B,) 


B } 
> complex 


vitamin 
more recently vitamins B,; 


the appearance of 
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remain unknown or undisclosed at this 
In the case of folie acid, how- 
there is now a chemical method 


time. 
ever, 
for measuring the vitamin, and it can 
be assayed biologically by the use of 
animals or bacteria. 

Folie acid and vitamin B, are related 
in function, and they may be found to- 
gether in natural products such as liver 
Apparently vitamin 
related to 


and lean meats. 
Bus too, 1s 
molecular 
function.* 
Folie acid continues to be 
nized as an unstable but widely dis- 
tributed nutrient, particularly in such 
products fresh 
functional 


folie acid in 


strueture and biological 


recog 
as green leaty foods, 


Its chief 
role as a basis for human use, beyond 


fruits and liver. 


being essential for growth, has been 
in protecting against specific types of 
anemia that are characterized by large 
red blood cells. Increased suscepti 
bility to intestinal infections is also 
deficiencies in 
and in test animals. 

Sprue and related forms of anemia 


respond quickly and satisfactorily in 


characteristic of man 


most cases when folie acid is supplied 
However, patients with 
pernicious anemia show only tem- 


by feeding. 


* Science 
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porary improvement with folie acid 
therapy. There follows, in most cases, 
an onset of neurological disturbances 
indicative of injury to the 
nervous system. 

Vitamin B., generally administered 
by injections, is immediately etfective 
in the treatment of pernicious anemia. 
Further investigation is required, how- 


central 


ever, to unravel the relationships be- 
The 


newest member of the group, vitamin 


tween folic acid and vitamin By. 


By, is reported to cure a form of 
anemia commonly associated with folic 
acid deficiency. It appears to be 
chemically related to the natural color 
ing matter, xanthopterin. 
likelihood that the 
within the next 
years, be paying considerable attention 
to the amounts of B,, B 
his products. 


f¢ 01 l 


two 


There is 
proeessor will, 


and By in 


Trace Elements 


The disclosed presence of cobalt in 
vitamin By has excited 
For apparently we finally have an 
example of special nutritional -signifi- 
cance attached to a mineral element as 
a result of its being combined in 
organic form. During the past decades, 
there have been many claims for or- 


researchers. 
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ganic forms of mineral elements such 
as phosphorus and iron, but none of 
the former claims has stood up under 
investigation. The special values, if 
any, had always turned out to be the 
result of accompanying materials. 
Four of the trace elements have be- 
come intimately related to the general 
problem of nutritional anemia in ex- 
perimental animals and livestock. A 
basic requirement of iron and a supple- 
mentary intake of about 1/10th as 
much copper has long been recognized. 
Iron deficiencies have been recognized 
as of common occurrence among the 
human population, but copper defi- 
ciencies are very seldom recognized. 


About the only evidence that we have . 


in regard to human health betterment 
asa result of providing copper is based 
upon more rapid recovery from anemia 
when was added to milk in 
feeding tests with infants. 

Yet a great many instances 
been reported, particularly in the past 
decade, in which deficiencies of iron, 
copper, cobalt and manganese were 
responsible for impaired health of 
livestock when feed had been restricted 
to local pasturage. Generally, the ani- 
mals have exhibited anemia as one of 
the dominant symptoms, accompanied 
by intestinal disturbances, weakness 
and loss of weight. Often there were 
neurological disturbances as well. 

A further chapter has been added 
to the trace element story by the find- 
ing that in some areas (as in Florida), 
where molybdenum salts have been 
added to the soil as a fertilizer ingredi- 
ent essential to good crop production, 
the forage crops could accumulate 
enough of it to beeome toxic. When 
quantities of copper well above the 
normal requirement were fed, however, 
the toxie effect of the molybdenum was 
corrected. Apparently, there is nor- 
mally a balance between these elements. 

Although a considerable amount of 
propaganda has been released relative 
to the healthful effects that the trace 
minerals, copper, cobalt, manganese, 
zine and molybdenum may have upon 
humans in areas where the soil is defi- 
cient in these elements, there is almost 
no reliable evidenee to justify the 
claims that have been made. There is, 
however, information of a thoroughly 
reliable nature to support the recom- 
mendation of practically all nutritional 
scientists that a human diet should in- 
clude a generous quantity of green, 
leafy foods. 

This provision, if adequate, probably 
would cover requirements of the other 
trace elements, granting, however, that 
there is need for careful research in 
this area of subject matter. 


copper 


have 


lodized Salt 


The situation is different in the case 
of iodine. Deficiencies in it have been 
INDUSTRIES, 


FOOD MAY, 


recognized through several decades as 
contributing, in a serious degree, to 
impaired human health, as well as 
constituting a serious problem in live- 
stock feeding. Emphasis upon the 
value of iodized salt for human and 
livestock population in large sections 
of the U. S. is based upon excellent 
evidence and deserves more attention 
that the subject is currently receiving. 

The reason is a slackening in eduea- 
tional support of iodized salt. This is 
unfortunate, for nearly all medical and 
non-medical nutrition scientists who 
are familiar with the evidence strongly 
support legislative action to achieve 
more uniform distribution and use of 
iodized salt. Manufacturers of salt 
have largely solved the related technical 
problems. 

There appears to be serious need for 
a jot approach to the problem on the 
part of salt manufacturers, public 
health officials, research men familiar 
with scientifie literature, and public 
officials concerned —broadiy 


who are 





Author King Considers 
Salient Roles of— 


@ Halides in nutrition 

B Calcium intake and anti-calcifica- 
tion factors 

@ Tryptophane in pellagra 
Choline as an agent in hypertension 
and tumors 
Nutritional levels in maternal and 
child health 


“Non-essentials” in proper diets 





with problems of food supplies and 
health. Out of deliberations 
should come practical accomplishments 
in the public interest, with little ocea- 
sion for opposition. Considered steps 


such 


should be taken, however, to safeguard 
the products offered the public, and 
especially to avoid creating conditions 
that would handicap the use of salt in 
food processes such as canning 


Fluorides 
In the case of another halide, fluor 
ine, an optimum intake can afford a 
significant degree of protection against 
Topical 
fluorides, 


tooth decay or dental caries. 
(surface) applications of 
under conditions that will 
minimum of risk of fluoride poisoning, 
can also exert a significant degree of 
protection against dental caries in 
children. Provision of fluorides will 
not solve the entire problem, however. 
There is still an abundance of evi 
dence that good nutrition, in a broad, 
complete sense constitutes a sound basis 
for lowering the incidence of tooth 
decay. There are many factors in- 
volved, including several minerals, 


involve a 
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several vitamins and a good supply ot 
Loeal factors, such as ratio 


protein. 
between sugars and fats should also be 


activity 


And 


from 


salivary 


recognized. 
individual to 


varies greatly 
individual. 
Unfortunately, there is a tendency 
for investigators familiar with a very 
limited field of study to overemphasize 
some one phase of the problem of tooth 
decay, with the result that the public 
and scientific professions tend to be- 


come confused. 


Calcium Intake 

Another subject of current discussion 
is the intake of calcium. The Food & 
Nutrition Board of the National Re- 
search Council recommended this year 
that the adult calcium intake be in- 
creased by 20 percent. The reeommend- 
ation was based upon very careful 
appraisal of the evidence at hand. 

There is no question in the minds of 
nutrition scientists concerning the facet 
that a large fraction of the world’s 
population has lived in a reasonably 
good state of health despite a caleium 
intake distinctly lower than that ree- 
ommended by the board. But recogni 
tion of this fact should not stand in 
the way of working toward a reason- 
able goal based upon optimum nutri- 
tion. In practical terms, most medical 
nutritionists and dieticians agree that 
adults who consume approximately 1 
pint of milk per day, and a diet that 
is otherwise of reasonably good qual- 
ity, would achieve a calcium intake of 
1 gram per day as recommended. 

One aspect of the problem that is 
often overlooked by individuals who 
are critical of the recommendation, is 
the number of factors that work 
against maximum efficiency in utilizing 
the ealcium in a given food supply. 

For example, intake of vitamins 
D, A and C has a direet bearing upon 
calcium utilization. An adequate phos- 
phorus intake, and a normal balance 
of other mineral such as mag 
nesium, sodium and potassium, may 
exert a marked effect upon calcium 
utilization. Foods that supply an 
abundance of available 
almost certain to receive increased con 
sideration in the future 
and perhaps permanently. 

There is, 
emphasis on milk as a protective food, 


ions, 


ealeium = are 


immediate 


accordingly, a resultant 
either as consumed directly or as in- 
corporated into other foodstuffs such 
as bread. The use of calcium phosphate 
in leavening agents and ready-mix 
bakery goods is receiving recommenda 
tion on the basis of calcium content. 
Occasionally, too, one hears a sug- 
gestion to incorporate calcium salts in 
table salt, together with iodine, but 
there is little pressure in that direction. 
While most studies of calcium are 
concerned with deficiencies, a relatively 
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new area of concern deals with food as 
a protective agent against excessive and 
abnormal deposits of the mineral. Cal- 
cifieation of the soft tissues and at the 
ends of the long bones, accompanied by 
varying degrees of joint stiffness, as 
reported originally by Dr. Wulzen and 
her associates at Oregon State College, 
has studied by some of the 
pharmaceutical laboratories and at 
Cornell University. 

There is no doubt of the reality of 
a dietary fault as described by Dr. 
Wulzen. A good diet prevents this 
inflammation in guinea pigs, but recent 
findings give less emphasis to joint 
stiffness as a scientific feature of the 
deficiency. Current interest is focused 
upon the nature of the disturbance in 
ealeium deposition. 


been 


Proteins and Amino Acids 


More will be known about adult 
amino acid requirements when Dr. 
W. C. Rose reports his findings 


probably this year. Preliminary papers 
are available, indicating a require- 
ment of eight amino acids in the usual 
sense of defining the word essential, 
in contrast to the albino rat’s require- 
ments of ten amino acids. 

Whether an amino acid plays an es- 
sential or a non-essential role, depends, 
in some instances, upon the intake of 
other amino acids and the demand for 
growth. An important aspect of re- 
cent work is concerned with the criti- 
eal importance of timing as a factor 
in controlling the efficieney with which 
individual amino acids are used. Pro- 
tein foods apparently are digested at 
a rate that facilitates their use, in con- 
trast to what may oceur when pre- 
formed amino acids are fed or sup- 
plied by intravenous feeding. One 
does not hear so many extravagant 
claims as formerly on behalf of the 
protein hydrolysates. 

For intravenous feeding and other 
comparable special uses, there will be 
a eontinuing and valid demand for 
amino acid hydrolysates and synthetic 
products. The great advances in meth- 
ods of measuring amino acids in 
micro quantities, together with new 
discoveries of their role in enzymic 
processes, makes it natural that re- 
search scientists are working enthusias- 
tically on amino acid requirements, 
functions and commercial uses. This 
work is likely to continue. 

It is not always possible to differen- 
tiate the groups of accessory factors 
sharply. Preliminary identification of 
vitamin By as an animal protein 
factor for example is an important de- 
velopment, which links two kinds of 
factors together. Addition of vitamin 
B,. to the diet is not intended as a 
substitute for essential amino acids. 
But as By becomes available in the 
form of concentrates to supplement 
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low-quality, vegetable protein foods 
and feed, an advantage will result for 
these commodities as compared to the 
more expensive animal protein foods 
and fats. 


Pellagra 

Another instance of the interrela- 

tionship between amino acid content 
and vitamin content is a newer knowl- 
edge of pellagra which indicates that 
tryptophane is at least as important 
as niacin. In the study of nutritional 
problems related to pellagra, it is in- 
teresting to note the sequence of re- 
lationships that were discovered. The 
first major break was recognition, by 
Dr. Goldberger and his associates, that 
pellagra is a deficiency disease—a 
lack of such foods as meat, milk and 
eggs. 
The next step was the discovery, by 
Dr. Elvehjem and his associates, that 
niacin deficiency was primarily re- 
sponsible for the gross symptoms as- 
sociated with the disease. Within a 
few years it became increasingly ap- 
parent that low quality protein, long 
associated with the disease in an em- 
pirical way, could be explained in 
terms of a deficiency of the amino acid 
tryptophane. 

More recent study of vitamin B, de- 
ficiency made it clear that this vitamin 
controls, to a major degree, the normal 
metabolic use of tryptophane. There- 
fore, a second vitamin had to be given 
consideration in estimating the anti- 
pellagra value of foods. Continuation 
of experimental animals on the diet 
used to induce pellagra, may also re- 
sult in symptoms of folie acid de- 
ficiency. Thus, both folie acid and 
vitamin B, were added to the group 
of nutrients concerned with pellagra. 

From the point of view of food 
technology, it is worth noting that 
tryptophane is one of the less stable 
amino acids, and that it is more char- 
acteristic of animal than of plant 
protein sources. Vitamin B, and folie 
acid are among the less-stable nutrients 
in the vitamin group. 

One may also note that the symptoms 
indicating deficiency of these nutrients 
tend to develop in chronic rather than 
acute forms. We are still far from 
having an adequate appraisal (in 
terms of human health) of the inter- 
mediate levels of intake of these nu- 
trients, (in the zone barely above an 
intake that will prevent pellagra). 
Non-Essential Nutrients 

Nutrients such as pectins, poly- 
phenols, cellulose, fats and non-essen- 
tial amino acids may, despite their op- 
tional nature, prove advantageous in 
the diet. They need not be classified 
as either vitamins or significant 
sources of energy. Under specifie con- 
ditions, these nutrients ean make a 
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contribution to normal physiology, ir- 
respective of whether these products 
san be termed essential. 

In other words, evidence is aceumu- 
lating to justify the viewpoint that 


many organic materials in common 
foods may provide a safety factor in 


regard to health, although not strictly 
required. In this sense, they are truly 
accessory factors, though not to be 
confused with vitamins, which are com- 
monly designated by this term. 


Public Health Aspects 

Choline has been studied intensively 
in several laboratories during recent 
years, from the point of view of normal 
functions and in terms of its possible 
importance for the protection of public 
health. In the latter field, findings of 
wide interest in relation to hyper- 
tension have come from Dr, C. H. 
Best and his associates, and in rela- 
tion to eancer from Dr. W. D. Salmon 
and his associates. 

In a paper given before the New 
York Academy of Medicine recently, 
Dr. Best of Toronto described experi- 
ments with albino rats in which short 
periods of choline deficiency, covering 
only a few days, followed by pro- 
longed generous feeding, led gradually 
to the development of changes that 
closely resembled typical human hy- 
pertension and arteriosclerosis. 

This demonstration of an_ initial 
and apparently slight injury leading 
prematurely to degenerative diseases 
merits eareful consideration. It ap- 
pears to afford the type of clue that 
clinical and animal investigators have 
been searching for in their approach 
to many problems in human and ani- 
mal health. How many food mann- 
facturers are concerned with the 
choline eontent of their commodities? 

There is another approach to the 
problem of hypertension in the so- 
called rice diet, which appears to have 
reasonably good support as a tem- 
porary measure to accomplish lowering 
of blood pressure. Reasons for the 
gain are not entirely clear; presumably 
an important factor is the decreased 
calorie intake, and a second factor is 
the extremely low salt intake. A fur- 
ther practical advantage is the bland- 
ness of the flavor of rice, making it 
possible for people to eat enough to 
avoid severe starvation but without 
any temptation to overeat. 

A danger inherent in this thera- 
peutic system is the risk of inducing 
deficiencies of essential nutrients when 
patients are maintained on such a re- 
stricted diet through long periods. 


Tumors 


Some of the accessory factors are 
now being considered in relation to the 
growth of tumors. In experimental 

(Turn to page 203) 
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CAKE OF FROZEN BUTTER goes direct from stor- 
age, unthawed, into chamber of comminutor. 





THEN THESE FIXED KNIVES, inside unit, cut butter 
when piston pushes it forward. 





AND BROKEN-UP BUTTER falls from cutters and 
slides down chute into mix pasteurizer. 
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Unthawed Frozen Products 
Now Quickly Comminuted 


New unit cuts food blocks—frozen dairy 
products, eggs, fruits, and like—into 
pieces for further processing. Uses 

also seen with non-frozen commodities 


Frozen products such as cream, butter, condensed milk 
and eggs, may now be incorporated into an ice cream mix 
without previous thawing. 

This is accomplished by means of a newly developed hy- 
draulic comminuting machine equipped with stationary 
knives. This equipment is now used in plants of Borden’s 
and National Dairy, to prepare frozen cream and butter for 
ice cream mixes, and frozen cream for butter making. 

Designed to reduce these frozen products to sizes that 
will not damage thermometers and agitators in pasteurizers, 
the unit will eliminate oiling-off of fat, and insure complete 
melting before pasteurizing temperature is reached. 

In addition, the machine will cut up certain other non- 
frozen products (such as cheese) into pieces small enough 
to permit pulverizing in a standard comminuting unit. 

Three essential elements comprise the new unit: A sta- 
tionary knife assembly; a eylinder into which the product 
to be comminuted is placed, and a reciprocating piston 
which forces the product through the knives. 

All parts of the unit that come into contact with food 
products are of stainless steel and designed for easy clean- 
ing. For example, the cutting assembly (center photo, left) 
may be completely disassembled by removing one pin. 

The cylinder is 141% in. square and 23 in. long. It will 
handle products in sizes up to 1444x144%x16 in. A 
hinged door on the side of the cylinder opens downward to 
provide a shelf upon which the product to be comminuted 
is placed, before it is pushed into the cylinder. The piston, 
which has a 16 in. stroke, is operated by a hydraulic ram. 

The hydraulic pump, together with its 3 hp. motor, oil 
reservoir, automatic valves and controls, is mounted in the 
base of the machine, enclosed in stainless steel. 

After removal from its container, the frozen product is 
first placed on the shelf-door of the cylinder, then pushed 
inside between the piston and the knife assembly. Next, the 
cylinder door is closed and securely fastened, then the 
operator presses the starter button, which causes the piston 
to force the frozen product through the cutting knives. 

When all of the material has been forced into the knives, 
the piston returns to its original position and stops. 

Fight seconds are required for the forward stroke of the 
piston, and four seconds for the return stroke. This gives 
the machine a capacity of as much as 20,000 lb. per hour. 

Sizes of the comminuted pieces are approximately 2 x 3 
in. in cross section, with the length depending upon the tem- 
perature and the characteristics of the material. Length 
varies from 2 to 3 in., in the ease of very hard, cold prod- 
uets, to the length of the original piece when the product 
is soft. 

The machine is mounted on ball-bearing wheels so that 
it may be moved close to the pasteurizers. In this way, the 
comminuted products drop directly into the other ingredi- 
ents as they are being heated. 

Maker of the new hydraulie comminuting machine is 
Bryant Machinery Co. of Montelair, N. J. 
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STORAGE TANKS for dried protein materials and chemicals are located on the 5th floor of the new Staley glutamate 
plant. From here they are gravity-fed to weigh hoppers and measuring tanks, then to processing. 


Corn Proteins Now Utilized To Make Glutamate 


Process that Staley developed after 17 years of laboratory and engineering 
research uses wet-milling byproducts, hydrochloric acid, and alkali 


WALTER G. MEYER 


Process Development Director, 
A. E. Staley Manufacturing Co., Decatur, Ill 


After laboratory research and _ pilot 
plant experimentation dating back to 
1931, A. E. Staley Manufacturing Co. 
has recently put into operation a new 
$2,500,000 plant for manutaeture ot 
monosodium glutamate at Deeatur, III. 

This plant symbolizes the patience 
and persistence often essential to 
carrying a food processing idea 
through to commercial application, or 
a new product to successful production. 

In this instanee, the studies and tests, 
carried on during the preliminary de 
velopment period, involved problems 
involving processing methods, materials 
of construction, and operating pro 
cedures. 


Glutamate Values Well Known 


The product itself was not new when 
the company, in 1931, became inter- 
ested in the possibilities of its produc- 
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tion. Glutamic acid, the parent 
product, was isolated and identified as 
early as 1866. Gletamate’s enhancing 
effect upon flavor was observed about 
1900. Commercial production from 
wheat gluten started in Japan about 
1910. By about 1920, production had 
greatly increased in Japan and China, 
and importation into the United States 
hegan under the trade name of 
“A ji-No-Moto”. 

Chief source materials for its pro- 
duction included dried, powdered sea- 
weed and wheat gluten. During the 
1920’s production was started in the 
United States, and Steffens waste, from 
beet sugar manufacture, became a 
source material, At present, the manu- 
facture of glutamate is so firmly 
established in this country, after num- 
erous processing difficulties, that the 
United States is the largest producer 
in the world. 

Staley’s interest in glutamate pro- 
duction was stimulated by the availa- 
bility of large quantities of vegetable 
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protein from the company’s normal 
corn-refining operations. Potential 
utilization of these proteins meant 
development of a suitable and com- 
mercially feasible processing method. 


Hydrochloride Process 

Initial steps, in both laboratory re- 
search and pilot plant, centered on the 
so-called hydrochloride process by 
which glutamate was made from sea- 
weed and wheat gluten. This method 
proved to be unsatisfactory, partieu- 
larly from the economic viewpoint. 
The yields were low, and the process 
was extremely diffieult to control. 

Also, the highly corrosive neture of 
the processing ingredients presented 
many obstacles, mostly concerned with 
materials of construction. For these 
reasons, construction of a commercial 
plant was postponed. 

Laboratory research and pilot plant 
development work were continued, 
however, in order to make chemical 
and engineering improvements in the 
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FINAL CRYSTALLIZATION of glutamate takes place in agitator equipped tanks 
of this type. Process is partly continuous, partly batch. 


process. And by 1940, a new process 
had been developed, based on controlled 
hydrolysis with concentrated hydro- 
ehloric acid. Also, a large-scale pilot 
plant was put into operation to deter- 
mine the efficiency of the process. 

This pilot plant was operated sue 
cessfully until 1942, when material and 
equipment shortages, due to wartime 
conditions, resulted in a curtailment 
of its operations. The project was 
then revived during the latter part of 
1945, and steps were taken for the 
building of a plant. Late in 1948, the 
new structure was completed at a cost 
of $2,500,000. 

In designing and equipping the new 
plant, much time and effort were spent 
in the search for and testing of mate- 
rials of construction. Since the heart 
of the process is the hydrelysis step, 
consisting of the digestion of vege- 
table protein in a concentrated hydro- 
ehlorie acid solution, the corrosive 
action of this acid must be considered. 


Tricky Operation 

The process itself is not complicated, 
but its actual control is very difficult. 
Digestion of the protein (byproducts 
of the company’s main operation) is 
accomplished under reflux at atmos- 
pheric pressure in 15 to 20 hr., or it 
may be carried out at elevated temper 
tures and pressures in about 4 hr. 
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The resultant hydrolysate is diluted 
preliminary to neutralization of the 
excess acid. After cooling to the pre- 
determined temperature, the neutrali- 
zed hydrolysate is filtered in rubber- 
lined presses. Choice of alkali used 
depends upon how the waste materials 
are to be disposed of, or how the salt 
produced by the neutralization is to 
be used elsewhere in the company’s 
normal operations. At present, 
Na.CO, and NaOH are used _ inter- 
changeably, depending upon avail- 
ability. 

After neutralization, the humin, or 
carbonaceous solids material, is re- 
moved by press filtration, and is thor- 
oughly washed. Press washes are 
recycled and used to dilute the 
hydrolysate of the following batch. 

The filtrate contains a mixture of 
amino acids, including the desired glu- 
tamie acid. It is concentrated to the 
point of incipient crystallization of 
the inorganic chloride formed by neu- 
tralization of the excess hydrochloric 
acid. Several amino acids, particu- 
larly tyrosine and leucine, crystallize 
when the concentrated solution is 





Special TIold-Out Picture-Flowsheet 
Of Staley’s Operation 


Ts Presented on Pages 124-127 
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Af cooled, permitting them to be recovered 


by filtration on rotary suction filters. 


Inorganic Salts Removed 


Again, the filtrate is concentrated to 
a point at which enough inorganic salts 
precipitate to curb interference with 
subsequent crystallization of glutamic 
acid. The inorganic salts are removed 
by filtration and washed. 

Resulting is a filtrate that contains 
the glutamic acid, residual inorganic 
salts, and other amino aeids. It is 
cooled to a predetermined temperature, 
and the pH is adjusted to the iso-elee 
trie point of glutamie acid. Crystal 
lization from this adjusted solution re- 
quires from 4 to 8 days, depending 
upon the glutamie acid content and the 
amount that can be removed econom- 
ically. 

The higher the protein content of 
the material fed into the digester, the 
smaller the volume of the mother 
liquor at time of crystallization and the 
greater the yield of glutamie acid per 
gallon of liquor. 


Glutamic Acid Decolorized 


Separation of the crude glutamic 
acid from the mother liquor is accom- 
plished by centrifuging. The recovered 
product is washed thoroughly to 
simplify the subsequent purification 
and erystallization of the monosodium 
salt. Washes are recycled, and the 
glutamie acid is mixed with water pre- 
paratory to neutralization with NaOH 
to form a saturated solution of mono- 
sodium salt. This is deeolorized by 
treatment with activated carbon. The 
carbon is removed by press filtering, 
then the clear solution is ready for the 
erystallization step. The carbon cake 
is washed thoroughly and the washes 
are recycled. 

Crystallization of Staley’s mono- 
sodium glutamate from its water solu- 
tion is accomplished by a method eare- 
fully controlled to obtain a clean, white, 
end-product. Last traces of moisture 
are removed in a rotary drier before 
the glutamate goes to the packaging 
room to be put into 1-, 10-, 50-, and 
100-lb. packages. The three smaller 
size packages are for restaurant, hotel 
and institution use. 

Certain prime factors in the process 


- . 
and plant operations can be empha- 


sized: (1) Use of rotary driers, (2) 
need for positive contro] over cor- 
rosion, process operations, and sanita- 
tion, and (3) avoidance of contamina- 
tion. 

Use of two rotary driers tells a large 
part of Staley’s glutamate success 
story. One is used to dry the protein 
material from the wet milling opera- 
tions to a predetermined moisture con- 
tent before it is fed into the digesters. 
This drier is 45 ft. long and 6 ft. in 
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dia. It has an operating capacity of 
approximately 1 ton per hour and is 
filled to capacity most of the time. 

In comparison, the other drier is 
small—6 ft. long and of 12 in. dia.— 
with a production capacity of only 200 
lb. of finished glutamate per hour. 

Because tons of raw materials go 
into the process and only pounds of the 
finished product come out, the chances 
for losses are great. These losses, al 
though low in percentage of the volum- 
inous byproduct eakes and _ liquors, 
cause an immediate and large decrease 
in yield. Factors like these, plus the 
consideration that amino acids are very 
tricky to separate, make the over-all 
operation of the plant very difficult 
and necessitate positive control over 
both the process and the operations. 
It is imperative that the process be 
completely “bottled up” to obtain 
sufficiently high yields to make the 
operation economically sound. 


It’s a “Blind” Operetion 

The foregoing statement means that 
a great amount of chemical engineer- 
ing is involved in the Staley process. 
There is no quick way to analyze quan- 
titatively for glutamic acid. The 
process therefore, must be carried 
through “blind,’ without any determ 
ination of actual yields until the final 
product is ready to be packaged. 

Possible exception to this 
statement is that the glutamie acid con 
tent of the concentrated filtrate can be 
calculated from the amount of NaOH 
required to adjust its pH to the iso- 
electric point. This exception is ques 
tionable, however, because truly ac 
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yields is impossible until a week or ten 
days after the raw material is fed into 
the process. Automatic controls are 
required in certain phases of the piant 
operation, and exceptionally close 
supervision is necessary in all others 
in order to obtain the highest possible 
yield of monosodium glutamate. 


Corrosion Protection 

Another chemical engineering aspect 
of the process is the aforesaid need for 
positive control over corrosion, Recent 
improvements in structural materials 
have contributed largely to the success 
of the process. The amino acid solu- 
tions, at the pH! under which the 
process must be carried out, present 
corrosion problems in themselves. 
Various stainless steels (particularly 
316) ean be used in some places and 
for valves and pumps. 

Conditions which 
major portion of the process, however, 
are so corrosive that Haveg, carbon 


prevail in’ the 


and rubber-lined equipment are neces- 
sary. These requirements — present 
problems in design of special equip 
ment. Further complications result 
from the temperature and pressure 
limits of the plant operation. 
Control of corrosion also has in 
volved plant sanitation. Pipes, ceil 
ings and equipment supports require 


NEW five-story $2,500,000 monosodium glutamate plant of A. E. Staley Mfg. 
Co. Materials move up and down inside the building during processing. 
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coating with acid-proot paint to hold 
corrosion in eheeck and to facilitate 
cleaning. Other safeguards were 
taken in the new plant to meet the 
most stringent sanitation regulations 
applying to food materials. Salt-glaze 
tile was used throughout the building 
to permit easy cleaning. All the equip- 
ment was designed and installed to 
provide ease of access to and around 
the units to permit thorough cleaning. 

Protection of the product is pro- 
vided by having floor openings for 
conveyors and pipes sealed against 
leakage of wash water and the like. 
All process tanks are covered to ex- 
clude potential contamination. The 
drying and packaging of the glutamate 
are performed in a separate sanitized 
area to avoid contamination. 

These precautions have been found 
necessary to obtain and maintain pro- 
duction of a white erystalline gluta- 
mate of the highest possible quality. 

The company’s researches and pilot 
plant studies have not stopped with 
the building of this new plant. Almost 
any new process like this production 
of monosodium glutamate from wet- 
milling byproducts provides many new 
substances for further investigation. 

The tyrosine and leucine fractions 
present many interesting possibilities, 
in that they are obtainable relatively 
free from inorganic salts. Methionine 
and phenylalanine are present in re- 
coverable quantities. 

And although the mother liquor from 
the glutamie acid separation step con- 
tains a high coneentration of inorganie 
salts, it is nevertheless a rich souree 
material for several amino acids, in- 
cluding proline and aspartic acid. 





MANHOISTS transport employees be- 
tween floors of the new plant. 
1949 
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PEPPERMINT HAY is “charged” into preliminary field still. 
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Two to three tons of hay will yield about 50 Ib. of oil. 


New Type Still Improves Quality of Peppermint Oil 


Separation of intermediate fractions is accomplished for first time commercially 
by continuous unit with capacity exceeding 2,400 lb. of oil daily 


RAY BLOOMBERG 


Northwest Correspondent, ‘’Food Industries’ 


A continuous fractionating still—the 
only one of its kind to be used for re- 
fining peppermint oil—gives greater 
refinement of the crude oil, more pre- 
cise isolation of fractions, and better 
control over the quality of the final 
product. 

The 50-ft.-high still was recently put 
into operation in the new $250,000 
plant of the I. P. Callison & Sons, 
Chehalis, Wash., the second largest 
producer of this oil. It was specifically 
designed and manufactured to rectify 
the natural oil and thereby meet the ex- 
aeting requirements of the confection- 
ery, pharmaceutical, and other manu- 
facturers. 

Most important single advantage of 
this type of still is its capacity for con- 
centrating and isolating certain minute 
fractions of the oil. This is possible 
only because of a very high reflux 
ratio that can be maintained without 
impairing the efficiency of the still. 
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This new still combines the flexibil- 
ity and seope of laboratory equipment 
with the efficiency and economy of 
the large-scale commercial rectifying 
units. Use of relatively low tempera- 
tures avoids thermal decomposition and 
retains the natural flavor and odor of 
the peppermint oil. 


Details of the Process 


Capacity of the still exceeds 2,400 
lb. of oil per day. It replaces the 
smaller pot stills that the company had 
used since entering the peppermint oil 
business in 1943. Previously the com- 
pany dealt in caseara bark, digitalis, 
berberis, and other botanicals used by 
the pharmaceutical industry. 

The peppermint crop is mature at 
full bloom. It is eut like hay and al- 
lowed to wilt in the field. In one to four 
days, it loses about 30 percent of its 
moisture. Then it is picked up by hay 
loaders or pitched on trucks and trans- 
ported to the grower’s field stills or 
“tubs.” 

These tubs hold about 114 tons of 
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hay. In shape, they are round (8 ft. in 
dia. at the top, 71% ft. in dia. at bot- 
tom, and about 8 ft. high). As they are 
filled, the peppermint is compressed to 
make a compact charge. 

The tub is then sealed, whereupon 
moist steam, supplied from an oil-fired 
boiler, is introduced at the bottom of 
the tub through a perforated pipe. 
Filtering up through the leaves, the 
steam volatilizes the peppermint oil. 
The oil vapors, together with the steam, 
escape from the tub through a pipe 
at the top leading to a condenser and 
thence to a decanter. The oil rises to 
the top of the decanter, and it is pe- 
riodically drawn off. Approximately 
two to three tons of peppermint hay 
produce 50 lb. of the crude pepper- 
mint oil. 


Sampling Oils From Growers 


During the season’s peak, the com- 
pany operates daily truck service to 
pick up oil in the heavily producing 
areas. In other regions, the company’s 
field men send the full drums to local 
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CAMERA FOLLOWS THE OIL—From Grower Through Refinery => 





GROWER FILLS 50-gal. metal drums with the natural 2 
peppermint oil. Drums will be trucked to the refinery. 


receiving stations, or growers ship 
them to the refinery by commercial 
trucks. 

Attached to each drum is a card 
bearing the grower’s name and the 
growing region. The contents of each 
drum are analyzed by the laboratory 
for esters, menthols, ete., also for taste 
and odor. 

Taste is graded, according to four 
classifications, from a sampling done 
by five persons. Candy fondant is used 
as a base. The classifications are: (1) 
good and bland, (2) good and sharp, 
(3) medium, and (4) poor, Odor is 
¢lassified as sharp, bland, medium or 
poor. 

Information as to taste and olor is 
recorded on the card, and the data on 


/ 


chemical analysis is filed in the labora- 
tory. The drum is then stored, at 45 
deg. F., until needed. 

Orders are filled by selecting oils 
which will best fit the particular re- 
quirements of manufacturers. This oil 


is then moved into the refiner’s still-, 


room and pumped into stainless steel 
blending tanks. 

Before being re-used, empty drums 
are cleaned with steam and, when nee- 
essary, With solvent. 

The still comprises two ecolumns—the 
“heads” and the “products.” They are 
of tin-lined copper construction, as 
are the 0.5 to 4.0-in. pipes used in the 
still. Both columns have a number of 
horizontal bubble-cap plates, spaced at 
intervals of 1-ft. 





THESE are pot stills originally used by the company. New fractionating stills 
(see portion of products column in photo 5) are 50 ft. high. 
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OIL is taken (left) from blending tanks (top) and 
weighed in drum. Storage tank is seen at right. 


At the bottom of the still is a 1,500- 
gal. tin-lined, copper holding tank, 
into which the oil is pumped from the 
blending tanks. From the holding tank, 
another pump delivers the oil into the 
heads column at a controlled rate. 

Steam at low pressure is introduced 
near the bottom and escapes at the top, 
losing part of its heat on the way. The 
oil enters the column on one of the mid- 
dle plates. 


Fractionating the Oil 

Lighter, lower-boiling — fraetions 
found in peppermint oil rise to the 
top as vapors with the steam, pass into 
a condenser, and then go to a reflux 
decanter. Oil rises to the top and drains 
off through a weir back into the col- 
umn while the water goes under a 
baffle plate rising from near the bottom 
of the decanter and is piped off into a 
stripper. Here, residual oil is boiled 
off and goes through a condenser to be 
sent back to the heads column. 

Medium and high boiling fractions 
are drawn up by a pump into the con- 
denser and then to the decanter, with 
the water going to the stripper and 
the recovered oil returning to the heads 
column. The finished oil is drawn off 
one of the upper pasteurizing plates, 
decanted to separate the oil from the 
water, and piped into stainless steel 
storage tanks. The bottom oils from the 
products column are drained off as tars, 
or waste, aggregating about 2 to 4 
percent of the total weight of the 
peppermint oil. 

The fractions are bled off into a 
series of small holding tanks. Some 
of these fractions are objectionable 
and have no value. Others are sal- 
vaged for use in compounds. 
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OPERATOR regulates oil flow 
in still where it is fractionated. 


From the finished product storage 
tanks, the oil is pumped into the 
blending tanks and then through a 15,- 
000 rpm, centrifuge, which removes the 
remaining excess moisture and solids. 
From the centrifuge the oil is pumped 
into drums and it is then ready for 
shipment. 


Rise In Northwest 

This new plant emphasizes the grow- 
ing importance of the peppermint oil 
industry to the Pacific Northwest. At 
one time, Michigan and Indiana grew 
most of the nation’s peppermint. But 
production in that area has declined in 
recent years, while Oregon and Wash- 
ington peppermint acreage has been in- 
creasing rapidly. 

Last year, the crop in the Pacific 
Northwest exceeded that of Michigan 
and Indiana for the first time—total- 
ing more than 800,000 Ib. (valued at 
$5,350,000). This was a margin over 
the eastern area of more than 100,000 
lb. 

Land under peppermint cultivation 
in Washington and Oregon aggregates 
only 16,400 acres, as compared to 22,- 
300 in Michigan and Indiana. But 
yields in the two Pacifie Northwest 
states run as high as 50 lb. of oil per 
acre, as against less than 35 Ib. in the 
Midwest. Value of the crop in 1948 was 
more than $6 a pound. 


Principal Growing Areas 

The higher yields in the Pacific 
Northwest are due to freedom from 
plant diseases, the temperate climate, 
and an abundant water supply. Pep- 
permint now is worth more to Wash- 
ington and Oregon than any single 
fresh vegetable crop, and more than 
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SAMPLING reflux decanter. Con- 
densers are seen right foreground. 


any canned vegetable crop with the 
exception of peas. 

There are four principal areas where 
peppermint is grown in the Pacific 
Northwest—the Yakima Valley of 
Eastern Washington, the Salem and 
Eugene distriets of Western Washing- 
ton, and on the lower Columbia River 
in both states. Each area produces a 
distinctively flavored peppermint oil. 
The oils from the various districts are 
blended to suit manufacturers’ specifi 
cations. 

Weeding Is Growers’ Headache 

The peppermint (Mentha piperia) 
grows from roots or plants, perenni- 
ally, to a height of as mneh as 4 ft. It 
matures in Eastern Washington in 





ADJUSTING “products” decanter. 
Foreground: “Heads” decanter. 


early August and about two weeks 
later on the West Coast. 

Biggest problem in cultivation is 
weeding—a very important factor be 
cause weeds affect the flavor of the oil. 
Some growers have found that sheep 
do a good job of eating the weeds while 
avoiding the peppermint. However, 
hand weeding is necessary before the 
crop can be considered ready for 
harvesting. 

In size, the farms range from 5 to 
600 aeres. Small farmers have their 
mint hay eustom-distilled, while larger 
farms have their own stills. At least 25 
acres are required for the economic op 
eration of the smallest type still, which 
has been costing the farmer a mini- 


mum of $2,709. 


LAND under peppermint cultivation in Washington and Oregon totals 16,440 
acres. Yields are about 50-lb. of oil per acre, valued at $6 per Ib. 
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FILLING at the mill prevents any possible contamina- JOLTER shakes bin 9 to 14 times per minute to settle 
tion. Flour is spun into bin corners. flour as it flows through spinner. 





4 LOADING and unloading on truck or freight car is a 5 STORAGE at processing plant is clean, also economizes 


relatively simple and fast operation on space. Easy movement is feature. 


EMPTYING DOOR is at bottom of the bin. Flour pours SPILLING into conveyor to be carried to mixers, flour 
through it when bin is tilted. 8 can be seen here through back of tilt. 
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3 HAND TRUCKS easily move filled bin. First stop is 
made at the weighing station. 





TILTERS, seen here without bins, are employed to 
6 dump the flour into closed screw conveyors. 





ONE MAN takes care of dumping bins, moving one into 
position while other empties. 
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Portable Bins Show Value 
In Handling Bulk Goods 


Experiments with flour transportation at 
mill and bakery hold promise for other 


users of powdered food ingredients 


JL ARGE-BIN handling of dry powdered materials is 

regarded as a possibility, in many segments of the food 
industry, as the result of an experiment now being closely 
watehed by bakers and millers. Dubbed Tote Bins by their 
manufacturer, the Tote Engineering Co., Seattle, these 
?luminum containers are being used to transport flour from 
General Mills flour milling plant to the Zinsmaster Baking 
Co., both in Minneapolis. 

The picture story on these pages illustrates the basie 
vdvantages, chief of which are: The practical elimination 
of exposure to contamination, greater efficiency in handling 
and storage, and little or no loss in transit. 

There are disadvantages, too: Cost of returning empty 
bins to souree of supply, cost of storing empty bins, and 
concentrated bulk and weight, which some plants are not 
equipped to accommodate. 


Suited to Truck or Rail Transport 

While transportation on this Minneapolis test has been 
confined to truck haulage, rail shipments are considered 
feasible. A 50 ft. freight car will accommodate 28 bins, 
each bin having a capacity of from 3,000 to 3,500 Ib. of 
flour. Obviously, the capacity would vary with the weight 
of the material being carried. 

The bins measure 68 in. high, 48 in. deep and 42 in. 
wide, and they weigh 218 lb, each. They are leased by Tote 
Engineering at a rental of $6 per month. Special equip- 
ment for filling and emptying is required, as shown in 
the operation pictured here. 


-- 





10 POWER for tilting bins comes from overhead crane. 
Motor under arm of rack provides vibration. 
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VITAL extract computation is made after wort is prepared 
in brew kettles (above) by boiling mash extract and hops. 





Table Gives Quick Check 


F On Brewing Efficiency 


Unnecessary calculations are eliminated 
by giving amount of extract per barrel 
of wort at 5 deg. C. instead of 20 deg. 


R. B. OESTING 


Vice-President, Paul Lewis Laboratories, Inc., Milwaukee, Wis. 


In brewing, the general practice is to measure the volume 
of wort in a cellar, then caleulate the pounds of extract 
per barrel of wort. 

These steps are taken to determine the efficiency of the 
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Lb. Ext. 

Percent bl. Baume 
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Brewmaster Can Speedily Apply These 
PER-BARREL EXTRACT of Wort at 4 deg. R. Calculated 
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less the cost of the beer. 
Obviously, “long-hand” figuri 
revi- 


into use to provide a time-saving short-cut. Latest 


sion was that by Malvin J. 
results at 20 deg. C. 

Further elimination of unnecessary calculations is the 
purpose of the handy table presented here. In this new 
form, the working data are most valuable to the brew- 
master and his laboratory—because yield of extract 
given at the commonly employed cellar temperature of 4 


deg. R. (5 deg. C.). Values expressed in the table are 
based on the U. S. Bureau ef Standards’ Cireular C440. 





Column 1 contains the hydrometer readings in Plato 
values as usually determined at 20 deg. C in the brewery. 
Column 2 contains the corresponding values for pounds 
of extract per barrel of wort to be expected in the ce!lar 
at 4 deg. R. (5 deg. C.). Column 3 contains the Baumé 
values* that correspond to Plato values, for use in the 
event the brewer employs a Baumé And 
Column 4 contains the specifie gravity of the wort as deter 


hydrometer. 


brewhouse operation—for the greater the extraction, the 


ng of these primary values 
entails much laborious arithmetic, hence tables have come 


Mayer in 1946, expressing 


How Values are Computed 


A typical example of the method of calculation of the 
values given follows: 


At 5 percent by weight concentration, Table 114** gives 
089 percent by volume for extract. Using Table 119** to 
convert this value to 4 deg. R. (5 deg. C.), we obtain 

‘ 1.000 , 
5.089 x ns 5.1002 percent extract by volume, 
9978 . 
Then it follows that 5.1002 9. of extract is contained in 


100 ml. of wort: 


1 gal. = 3.78533 liters 
1 Ib. 153.50. 
31 x 3.78533 x 10/453.59 factor to convert percent 


by volume to Ib. of extract per bbl. of wort 


2.5869 factor 
Then: 
5.1002 x 2.58969 13.19 Ib. of extract per barrel of 
wort. 


iven because Baumé hydrometers are today 











(Modulus 145) 








: . *These data are g 
mined in the laboratory with a pyenometer at 20 deg. more readily available and easier re} 
C./20 deg. C **Table number used in U. S f Standards Circular 
es ees C440 
Data to Determine Extract Value of Wort 
From National Bureau of Standards Circu'ar C440 - 
Lb. Ext. Sp.Gr.at | Lb. Ext. 
Percent Per Bbl. Baumé 20°C, 20°C, | Percent Per Bbl Baume 2 
Plato in Air Plato at4aick (Modulus 115) 
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SANITATION, cleanliness, and operating convenience characterize this sirup room in the bottling plant of Kirsch’s 


Beverages, Inc., Brooklyn, N. Y. Note 


tile floors, glass walls and stainless steel equipment. 


SIRUP MAKING: It Is Primary Operation in Beverage 
Plant... Increasing Use of Dextrose Noted 


Different methods and ingredients are described—with sweeteners in combination 
recommended. Employment of high-purity, low-mineral water is a “must” 


J. H. BUCHANAN 


Buchanan Consulting Laboratories, Inc 
Chicago, III 


Three main functions are performed 
by sirups in soft drinks: (1) they pro 
vide sweetness which, when properly 
balanced with acid and other taste fac- 
tors, produces a balanced flavored 
drink; (2) They furnish body that 
lifts a beverage out of the watery class, 
and (3) They earry the flavor and de- 
posit it evenly—in just the right man- 
ner—in the drink. 

Two sirups are usually prepared— 
simple sirup, a mixture of one or more 
sweetening agents with water in such 
proportions as to give a product of 
uniform strength (usually 26 to 34 
deg. Be.); and finished, or flavored 
sirup, consisting of simple sirup to 
which has been added flavors and other 
agents responsible for the taste. 

Since water is an important ingredi 
ent of sirup, it should be free from 
agents responsible for spoilage, and 
from off-tastes, odors, color, and sus- 
pended matter. The alkalinity should 
not exceed 50 to 60 ppm. 

The other main ingredient is the 
sweetening agent, of which there are 
a number of kinds. The ones most 
commonly used are: Sucrose (crystal 
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or liquid cane or beet sugar) ; dextrose 
(crystal or liquid corn sugar) ; honey; 
and cereal sirups. At the present time, 
sucrose, either as cane or beet sugar 
or as liquid sugar, is the sweetener in 
principal use. Dextrose stands second 
and is on the increase. 

SUCROSE. Too much attention ean- 
not be given to the purity of the cane 
or beet sugar used in carbonated bev- 
erages. By purity is meant freedom 
from foreign matters—particularly mi 
eroorganisms that might cause spoil- 
age in the finished product. Bottlers 
are urged to consider this matter seri 
ously and purchase sugar of the highest 
quality. The package in which sugar is 
received has a bearing on quality, as 
has also the method of storage. 


Paper Bags Replace Barrels 

Prior to the advent of the paper bag, 
barrels were quite common, and were 
very satisfactory containers. How- 
ever, paper bags, containing 100 Ib. 
of sugar, are much more convenient 
to handle. They are easy to clean and 
will not hold dust and dirt, as do bur- 
lap or cotton bags. 

Sugar should be stored in a dry 
room upon platforms which will permit 
free circulation of air. This will help 
keep the sugar dry. 
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LIQUID SUGAR is coming into use 
in the soft drink industry and should 
prove beneficial as well as economical. 
Although different refiners produce 
liquid sugar according to their own 
processes, the following may be con- 
sidered typical of their contents: 

1. All sucrose, water white with a 
sucrose content of approximately 68 
percent. 

2. All sucrose, with higher ash and 
slight color. Sucrose content about 
68 percent. 

3. Partially inverted sirup contain- 
ing equal amounts of sucrose and in- 
vert sugars. Due to greater solubility 
of the invert sugars, the sweetening 
power of this product is greater— 
equivalent to a sirup containing about 
78 percent sucrose. For the manufac- 
ture of soft drinks, this type of liquid 
sugar is probably more satisfactory 
than either of the above. 

Liquid sugar has a number of ad- 
vantages over crystal sugars, in the 
production of sirup for beverage man- 
ufacture. Some of these are: 

1. Ease of handling. It is simpler 
to turn a few valves, measuring the 
required quantity of sirup, than it is 
to store, transport and dump 100-Ib. 
bags of sugar. 

2. Economy. In normal times liquid 
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sugar is sold at a price differential 


compared with erystal sugar. It is 
sold on the basis of sugar content, how- 
ever, and the water present becomes a 
factor whenever long shipments are 
involved. 

3. Purity. Most refiners employ the 
same care in purification of liquid 
sugar as they do in the production of 
crystal sugars. The chief difference 
is that the process is stopped before 
crystals of sucrose are formed. No 
cases of spoilage in beverages, trace- 
able to liquid sugar, have been ob- 
served in the last few years. 

DEXTROSE, commonly known as 
¢orn sugar, is becoming increasingly 
important in sirup preparation—not 
as the sole sweetening agent, but 
blended with sucrose to improve the 
body of the finished beverage. 

It is a erystalline sugar which is 
produced commercially in three forms. 
Two general types are known—alpha 
and beta dextrose. Alpha dextrose ex- 
ists in either the hydrate or anhydrous 
modification. Corresponding formulas 
would be C.H»O, and C,H,.0, H.0. 
The commercial type of beta dextrose 
is the anhydrous. All three forms 
have been used in sirup preparation. 

The alpha forms are characterized 
by lower solubility, and a decreased 
rate of solubility, when compared with 
sucrose. They are particularly diffi- 
cult to dissolve in cold water. Use of 
either of these forms entails the em- 
ployment of hot water, or at least 
water well above the temperature of 
the average cold water. 

Beta anhydrous dextrose is readily 
soluble in cold water. This property 
gives it an advantage over the two 
other forms in sirup making. 


Less Sweet Than Sucrose 

The sweetness of dextrose is given 
as 74.5 when compared with sucrose 
as 100. To some soft drink manufae- 
turers this lack of sweetness is re 
garded unfavorably; others, however, 
regard it as an asset. If sweetness 
alone were the sole purpose of sugar 
in a sirup, then sucrose would satisfy 
all requirements. But in many eases 
it is desirable to insure body without 
producing excessive sweetness. Under 
these conditions the use of dextrose 
to replace a part of the sucrose is ree- 
ommended. 

As an example, a finished grape bev 
erage has been manufactured with 16 
percent sucrose. Such a beverage is 
entirely too sweet. Adding more acid 
simply burns it up. But use of 
dextrose to the extent of 50 to 60 per- 
cent of the total sugar gives a beverage 
with a good body and the right amount 
of sweetness. 

Many who have studied sirup prep- 
aration agree that sirups made from 
a blend of sucrose and dextrose pro- 
INDUSTRIES, 
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Varying Layouts for the Vital Sirup Room 
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It may be located on balcony ... 
FIG. 1. When sirup room is on the balcony, it is frequently more convenient 
to locate the sugar breaker on ground floor and pump the simple sirup. 
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... or on main bottling floor 
FIG. 2. With one-story arrangement, the flavored sirups are pumped from sirup 
room directly to siruper, or to feed tank located above filler. 


duce better beverages than those made 
from sucrose alone. 

OTHER SWEETENING AGENTS, 
such as corn sirups (both high and 
low conversion types) honey, and cer- 
eal grain sirups, were used to a con- 
siderable extent during the period of 
sugar rationing. High-conversion corn 
sirup is still used to a certain extent. 
Since the sweetness of this product is 
about 60, it is necessary to blend it 
with sucrose to produce a satisfactory 
simple sirup. 


Acids Also Used 

Acids are added to either the simple 
or finished sirups. They aid in main- 
taining the sweetness-sourness balance 
of the finished beverage, and prevent 
growth of microorganisms. The acids 
most commonly used are citric, tartaric 
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and phosphorie. Lactic, malice, and per- 
haps some others have been, and are 
still, used to a limited extent. 

Most soft drinks contain one or more 
acids. Cream soda and some root 
beers, however, are made without acid. 


The “How” of Simple Sirups 

Two general processes are used for 
the preparation of simple sirup—cold 
and hot. These may be further sub- 
divided into those using acid and 
those without acid. Advantages of 
the cold process are that only simple 
equipment is required, and the sirup 
does not need to be cooled before its 
use in beverages. 

When crystal sugar or sugars are 
to be used in the preparation of simple 
sirup, a sugar breaker is generally em- 
ployed. This is a stainless steel tank 
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equipped with one or two agitators, 
depending upon the size of the tank. 
The usual practice is to draw the de- 
sired quantity of water into the tank, 
start the agitator, and add the sugar. 
Agitation should be just fast enough 
to insure mixing of the sugar and 
water. Too vigorous agitation will in- 
corporate into the sirup some air, 
which may be detrimental to the fin- 
ished beverage. The warmer the water 
the more rapid will be the dissolving 
of the sugar. 

The sugar breaker is usually located 
on the ground floor of the bottling 
plant, because it is easier to pump the 
sirup than to transport bags of sugar 
to the sirup room. When liquid sugar 
is used, the storage tank may be lo- 
cated on the same floor with, or in, 
the sirup room. The ground floor is 
often suitable. 

When liquid sugar is used as the 
sweetening agent, preparation of sim- 
ple sirup is easy. The proper amount 
of liquid sugar is measured into a tank 
containing a measured amount of wa- 
ter. These are mixed with slow agi- 
tation. 

Sugar content of the simple sirup 
should be carefully determined. This 
is usually done with a hydrometer. 
Readings may be in either Brix (a 
direct percentage) or Baume. 

It the sirup is to stand for any 
length of time, it is advisable to add 
acid. A desirable practice is to add 
all of the acid which will be required 
in the finished beverage. This will as- 
sure sterility of the sirup. So-called 
light sirups—-26 to 30 Be.—should 
never be stored without added acid. 

The value of acid as a preservative 
tor a simple sirup is indicated in Table 
I. This table shows the length of 
time required to produce satisfactory 
sterility with different amounts of acid. 

When a bottler uses flavoring con- 
centrates containing all of the acid 
needed in the finished beverage, simple 
sirup production should be so planned 
that there is no carry-over. 


Hot-Process of Sirup Manufacture 

In the hot process, the sirup is 
heated to the boiling point in a steam 
jacketed stainless steel tank. If no 
acid is to be added, the sirup is held 
at this temperature for five minutes 
to insure sterility. 

The sirup must be cooled before it 
is used in a beverage, and this may be 
accomplished by circulating cold wa- 
ter through the jacket of the tank. 
This is a slow process, however, and 
ties up the tank for a considerable 
period. In the long run, it is more 
economical to install a separate cooler. 
In this way the sirup can be filtered 
while hot, then passed through the 
cooler. 

When acid is added during the heat- 
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ing process, inversion of the sucrose 
will take place, with preduction of 
dextrose and levulose. Since these are 
compounds distinet from sucrose, they 
give the sirup a different flavor. Once 
the majority of the sucrose has been 
inverted, there will be no further 
change in taste. This is very import- 
ant because, in a beverage made from 
cold-process simple sirup, and contain- 
ing acid, inversion of sucrose continues 
after bottling. The result is a gradual 
change in the flavor of the product. 
Change in sucrose and reducing-sugars 
content in a bottle of beverage, over 
a period of 112 days, is shown in Table 
II. 

With the hot process of sirup manu- 
facture, using aeid, no further inver- 
sion will oeeur after bottling. Table 
III gives data on the inversion of 
sucrose in sirups of different gravities 
at 180 deg. F. 

For practical purposes, an inver- 
sion of 50 percent of the sucrose is 
sufficient. Consequently, the addition 
of as little as 1 oz. of 40 percent acid 
per gal. would bring about satisfactory 
inversion in hot-process sirup. 

These facts indicate the further value 
of liquid sugar and dextrose. Liquid 
sugar containing 50 percent invert 
sugar is available. Its use precludes 
the necessity for further inversion. 
Since dextrose is one of the constituent 
parts of invert sugar, no inversion due 
to its presence would take place. 





TABLE I—ACID Preserves Simple 
Sirups 
Days Required to Produce 
Sterility With Given Amounts of 
50 Percent Citric Acid 
per Gal. of Sirup 


Be. of Sirup 1 oz, 2 oz. 4 oz. 
| Serre 5 4-5 3-4 
Be é«s Geass 2-3 2 1-1% 
| Sree er 1-1%4 1 1 








Time Sucrose Sugar 
in Days Percent Percent 
O skduscsaleteee'an 8.3 0.53 

. xeniocas eee 8.35 0.55 

S. saeresusnenedes 8.10 0.80 

BS  ccwewwescecenes 7.70 1.20 

EY inehereentat ears 7.10 1.80 
|) rere rere rer ere 6.10 2.80 
MECC ee 5.3¢ 3.57 
$0! fvson nee ae 4.48 4.42 
LUZ  nccwcccccvceves 2.80 6.10 


TABLE III—SUCROSE INVERSION 
Goes Fast at 180 Deg. F. 





Inversion 
Gravity 30 Min. 
of Sirup 50% Citric Acid, at 180 Deg. F., 
Be. Oz. per Gal, Percent 
BE stateonenes 1 94.44 
De Saxnacadnes 2 97.44 
BD” sscewssswee 1 97.10 
ME 2 97.80 
| ree eer 4 98.70 
oe eee 2 97.40 
S. weeek wove 4 98.40 
FOOD 


Therefore, a sirup prepared with 50 
percent sucrose and 50 percent dex- 
trose would be satisfactory from the 
standpoint of further inversion in the 
finished product. 

After the simple sirup has been pre- 
pared, it should be filtered. For this 
purpose, many types of filters are 
used. Of great importance here is 
the factor of ease of dismantling for 
thorough cleaning and sterilizing. 


Blending In the Flavors 

The finished, or flavored sirup, con- 
tains, in addition to simple sirup, the 
flavoring ingredients. When acid is 
added at this stage, it should be in- 
corporated in the simple sirup with 
slow agitation before the flavoring is 
added. 

Slow agitation is even more import- 
ant after the addition of the flavoring. 
For rapid agitation at this point will 
incorporate air into the sirup—pos- 
sibly resulting in oxidation of the more 
delicate flavoring constituents and a 
consequent off-flavor in the finished 
beverage. This is particularly true 
of citrus flavors—eases having been 
noted in which orange flavored bever- 
ages have taken on decided off-flavors 
as soon as bottled, probably due to the 
too rapid agitation during blending of 
sirup and flavoring materials. 


Sirup Room Requirements 

Frequently, the sirup rooms are lo- 
cated on the second floor or balcony 
(see Fig. 1). This has the advantage 
of gravity flow of the finished sirup 
to the siruper in the bottling room 
below. Where this is not feasible, the 
room may be located on the same level 
as the bottling room, with the flavored 
sirup pumped to the siruper, or to sup- 
ply tank (see Fig. 2). 

Regardless of the location, the sirup 
room should have: (1) Plenty of light; 
2) tile floors sloped for good drain- 
age; (3) tile walls to at least 6 ft. 
from the floor; (4) smooth painted 
ceiling and walls above the tiling; (5) 
well screened windows and doors; and, 
if possible, (6) air conditioning. 

Such a room is easily maintained in 
a clean, sanitary condition. The great 
advantage of air conditioning is the 
elimination of air-borne microorgan- 
isms. 

Equipment should be of sanitary 
construction, preferably of stainless 
steel. This same material should be 
used in the lines leading into and out 
of the sirup room. Pyrex glass pip- 
ing has been successfully used for 
lines between sirup tanks, and plastic 
tubing and hose for lines to filters. 
Stainless steel piping, with so-called 
sanitary fittings, is looked upon fav- 
orably by health officials because of 
the ease with which it can be dis- 
mantled for cleaning and sterilizing. 
1949 
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These nine exemplary food packages illustrate sound . . 


PACKAGE DEVELOPMENT 


How leading food companies have developed packages which protect product qual- 
ity, insure necessary shelf-life, handle efficiently in production and distribution, 
and consumer values and keep costs at a minimum. 


have high merchandising 


ALICE M. WILSON 


Staff Editor, ‘Food Industries” 


A good food package very seldom 
just happens. It results from the eo- 
operative efforts of many workers 
within plant departments, often with 
outside help from such packaging ex- 
perts as designers, consultants, and 
materials and equipment suppliers. 

Since the designing and engineering 
of a good package is a major process- 
ing project which can quickly win or 
lose company dollars and goodwill, it 
is essential that package planning and 
development be directed with utmost 
care. What’s more, it is sometimes 
easier to solve your own problems 
after seeing how others solved theirs. 

So Foop INpustri€s, with the help 
ful cooperation of several food plants, 
MAY, 
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studied the steps taken in the actual 
development of successful food pack 
ages now on the market and ease his- 
tories of nine representative packages 
are detailed in this article. They will 
be of pertinent aid to you in your own 
packaging developments. 





SPECIAL CHECK-LIST 
HOW THEY DID IT is told in this 


article revealing actual experiences 
of leading food companies in devel- 
oping nine outstanding packages. 


AND HOW YOU CAN DO IT is 
explained in our comprehensive 
Package Check-List (insert, inside 
front cover) comprising a thorough 
guide to all phases essential in pre- 
paring your own successful food 
package—The Editors. 
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The case studies inelude several dif- 
ferent types of packaged foods manu- 
faetured by processors whose organi- 
zations vary both in size and struetural 
In the development of each 


pattern. 
there is specific delegation of 


package, 
respons sibility to competent personnel 
both within and without company 
organization to fulfill each respective 
phase of the package—even though 
individual requirements may differ. 

In each case, it will be noted that 
all persons concerned meet and ex- 
change their individual packaging 
ideas and suggestions until the final 
“compromise” package subject to 
everyone’s approval evolves ready for 
the consumer’s purchase. 

In addition, these salient data, to- 
gether with suggestions from other 
packaging experts, have been collated 
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SEVEN STAGES IN DEVELOPING A NEW PACKAGE 


From Original Idea to Final Packaging 


At General Foods 











Division Staff 


Division Merchandising Mgr 
& s. 
P cred. 
r. 
Gen. 4 
|. Request made for new | Mor. g 
package. 


>) Div. 
* ¥ Technologist 








ss Director, Research and Develop- 
ment, New York City 





2.Aspects of project 














Head, Packaging Lab., Hoboken N. J! 


evaluated. 
Heod, Products Evaluation Lab. 7) 
at Central Labs, Hoboken N.J. 
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3.Estimates completed. 
Budget allocated. 











4.Protective requirements 
gaged. 
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5.Packaging tests run. 
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wrapping. 





6.After final review of new package 
by Division Merchandising Manager, 
commitee makes final check of 











7 Package goes to 
plant production. 








STEPS leading to a successful package are shown here pictorially. 


into a convenient Package Check-List 
for use in your own packaging devel- 
opments. This handy chart is inserted 
inside the front cover of this issue 
of Foop INpus'rrigs. 


Indicates Person Responsible 

The delegation of responsibility in 
dicated in the ease studies is clearly 
tabulated in the Package Cheek-List. 
To the right of each question and 
item treating each particular phase 
in development, we have marked off 
those personnel specifically responsible 
for doing the job involved and making 
needed decisions. Personnel are de- 
seribed by the following terms: Man 
agement, Production, Research and De- 
velopment, Sales, Advertising, Pur 
chasing and Legal. To further explain 
positions included under these broad 
departmental headings, we have listed 
actual job titles in the space directly 
above the columns of the chart. These 
titles will vary, of course, from plant to 
plant but they have been made so flex 
ible that it should be very easy to 
transpose them into your company’s 
organizational set-up. 
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This Cheek-List has been purpose 
fully made as all-inclusive as possible 
to fit everyone’s need. We realize that 
it would be a rare case if any one 
package called for consideration ot 
all the packaging stages deseribed. So 
that this guide chart ean be used by 
food plant personne] as a direct work- 
ing tool, we have ineluded, in the far 
lett column, space tor you to pencil 
check those exact phases of develop 
ment pertaining to your own packag 
ing project. 

Information in’ this chart = may 
further serve as a specific depart- 
mental guide if individual divisions 
will segregate from it those particular 
responsibilities related to their own 
packaging interests. In this way, the 
grouped data will be aceurately co- 
ordinated and ean be used as a handy 
functional reference by all depart 
mental personnel. 

Three Objectives 

Now returning to the case studies, 
the procedure at General Foods for 
developing a package for a new prod- 
uet or improving the package for an 
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old product is much the seme. Sales, 


Production and Research — initiate 
changes. 

Problems of developing a new or 
revised package are channeled by 
management through the Central Re 
search Department, under which the 
Packaging Laboratory functions. To 
the extent advisable, the laboratory at 
the plant eoncerned also cooperates. 

Combined efforts of these groups 
test all indieated types of package 
materials in all possible packaging 
combinations, within packaging-cost 
limits which have been established. 
Objectives are always: 

1. A package which adequately pro 
tects the quality of the product dur 
ing the necessary shelf-life. 

2. A package which meets produe- 
tion requirements, 

3. A package with the greatest mer- 
ehandising values consistent with (1) 
and (2) and within cost limitations. 


Departments Work Together 

Frequently, a number of packages 
fulfilling the requirements are devel- 
oped, but at different cost levels. These 
are submitted to both sales and man- 
agement departments for elimination. 
During the course of development, the 
Packaging Laboratory, with a staff of 
eight, and the Engineering or Produe- 
tion departments at the plant of manu 
facture cooperate to test the adapt- 
ability of prospective packages to 
existing production lines. They also 
check regarding packaging machine 
adjustments necessary to fit the needs 
of the proposed package. 

The Merchandising Department, 
which is responsible for whatever ap 
pears on the paekage, handles the 
layout and printing, alloting space on 
the package to the Consumer Service 
Department for recipes and adequate 
instructions. 

When a package is tentatively 
agreed upon, it is tested in the field 
to determine how well it stands up 
under severe shipping conditions. The 
package is subjected to various stor 
age conditions to determine shelf-life 
in warehouse, store and home. Re 
turned packages are then taste-tested 
by the Consumer Council. 

When the package is apparently 
satisfactory, it passes through Man- 
agement to the Packaging Committee. 
Represented on this committee are the 
Legal” Department, the Consumer 
Service Department, Headquarters 
Sales Department, and general man- 
agement of the plant of produetion. 

The package is cleared by the Paek- 
aging Committee subject only to the 
tinal approval of general headquarters. 
All package developments are chan 
neled through the organization as 
shown in the pictorial chart (above). 
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GLASSINE AND HEAVY WAX PAPER protect both package and contents. 


1. Oil-Resistant Liners Guard Coconut Carton 


The Baker's Shredded Coconut 
package was recently changed because 
Sales complained that the package 
became oily in appearance during 
shelf-life. The oil, reaching the sur 
fave of the container, readily collected 
dust, whieh made the package unat- 
tractive. The problem of correcting 
this difficulty was routed by manage 
ment of GE’s Franklin Baker Div. 
through Central Research to the Pack- 
age Laboratory. 





Many materials were tested, singly 
and in combination, by the Packaging 
Laboratory, until a satisfactory pack 
age was produced. The new package 
contains two liners wrapped around 
the shredded coconut inserted in a fold- 
ing carton. The liner next to the coco 
nut is glassine; the outer liner, heavy 
Wax paper. 

Final adoption of this package was 
in aceordance with regular GF proce 


dure as deseribed. 





PACKAGE DESIGNS win brand recognition for two General Foods products. 


2. & 3. “Family” Identified In Cereal, Rice Boxes 


A change in the Grape-Nuts pack- 
age was requested by Sales and Man 
agement departments of the Post 
Division of General Foods. The prob- 
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lem was to inerease the merchandising 
values of the package by giving it a 
family resemblance to other Post 


cereal packages—Post Toasties, Post's 
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Raisin Bran, 40% Bran Flakes, Grape 
Nuts Flakes and Wheat Meal. 

In the course of this re-design, the 
package itself was overhauled to ob 
tain adequate protection at minimum 


cost. 


Needed More Visibility 

The package submitted by the 
Packaging Laboratory was a earton 
with a waxed glassine overwrap. This 
package brought objections from Sales 
and Merchandising, beeause the waxed 
glassine lessened shelf visibility. The 
rejected package was returned threugh 
the same channels to the Packaging 
Laboratory. 

Final result of the Packaging Lab 
oratory’s research was the same pack 
age with the waxed glassine laminated 
on the inside of the carton, where it 
provided adequate protection without 
cbseuring shelf visibility. 

Before marketing “Minute Rice,” 
General Foods spent over five years 
in development work and built three 
separate pilot plants. The company’s 
objective was to prepare an instant 
rice for the “Minute” brand name, 
suitable for preparation at home by 
just the addition of water, followed by 
comparatively short cooking — time. 
This product, like the other members 
of the “Minute” family—Tapioca and 
Gelatin—further endorses the company 
poliey of stressing good service and 
convenience items for the modern 
housewife. 

Obviously, the package for this new 
product ealled for clear “Minute” 
brand identification on the carton. 

The packaging project was routed 
by management through Central Re 
sernrch in New York and then to the 
Packaging Laboratory Department of 
the research laboratories in Hoboken. 


Simplest Proves Best 

Seleeting a proper package for pre 
cooked Minute Rice promised to be 
a severe problem. The character of 
the problem indicated the need for 
extensive testing. Many packages 
promising the necessary protection 
were tested only to be abandoned be 
cause any package which gave the 
desired protection from moisture-vapor 
did not’ permit breathing. Another 
factor to be considered in choosing the 
right packaging material was that it 
would be one whieh would avoid the 
cevelopment of raneidity in the rice. 
The package finally adopted was the 
simplest of all considered and tested— 
just a carton, without bag, liner or 
overwrap. 

During and following package de- 
velopment and testing by the labora- 
tory and by Production and Engineer 
ing, the package followed the same 
routine as other GF packages before 
final approval. 
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SUNSHINE’S one inner, two outer 


wrappers seal in flavor and freshness. 


4. Moisture-Tight Pack Keeps Hi Ho’s Crisp 


An excellent example of package 
development is the Hi Ho earton. 

First, when a package idea is pro 
posed at Sunshine Biscuits, Ine., it 
is funneled to top management. If it 


has merit, a combined group meeting 
of technical and design committees is 
called. This committee represents de 


partment heads of Manufaeturing, 
Quality Control, Packaging Equip 
ment, Baking Equipment, Publie Re- 


lations, Advertising and Sales. The 


packaging idea, along with all the 
various angles which it presents, is 
thrashed out from each department's 
point of view. Such questions as, “Can 
we make it?” “What kind of machin- 
ery is needed?” are discussed. 
Technical committeemen then tackle 
the job of working out the answers 
and determining related production 
costs. When their work is done, an 
other joint committee meeting is held 
and the technical committee’s findings 





are presented. If approved by all, 
the design committee takes over. Its 
recommendations are then made at 
another joint meeting, and all specifi 
cations are correlated and referred to 
Management and Legal Department. 

When final specifications are drawn 
up by the laboratory and approved by 
all department heads and top manage- 
ment, they are passed to purchasing. 

Hi-Ho Crackers are a fairly new 
type in the biscuit industry. The par- 
ticular taste appeal of this product 
is flavor and erispness which is gained 
by spraying the crackers with a vege 
table oil and salt-—-and these very 
features which give the crackers taste 
appeal present definite packaging 
problems. Crackers become soggy i 
they absorb moisture. Salt is hygro 
scopie and the spray oil may oxidize, 
giving off-odors. 

It took considerable laboratory re 
search to develop a package meeting 
all these product-protective needs. 

With the aid of equipment manu 
facturers, the Manufacturing and 
Equipment departments devised auto- 
matie filling, weighing, carton forming, 
overwrapping and sealing machinery. 

The resulting package is a cardboard 
carton with an amber glassine inner 
bag. Filled and seal-folded, an outer 
wax wrapper tightly covers the whole 
carton and is heat-sealed. Overwrap of 
the whole unit is a glazed paper 
printed with reproductions of the 
crackers, name and brand identifiea- 
tion, and colorful art design. 








“SEE-THROUGH” wrap, over laminated tray, displays and protects fig bars. 


5. “Visible’ Boat Zooms Fig Bar Sales 


Another Sunshine package that is a 
particularly interesting one is the Fig 
Bar package, It is the result of sey 


eral changes made over many years. 
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To fully describe the steps taken in 
developing this package, it is neces 
sary to know something of the history 
of Fig Bar packaging. It is a striking 
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story of the progress of food packag 
ing since the turn of the century. 

Back in the early 1900's, fig bars 
were not packaged but sold in bulk in 
glass-display-front cans in the groe- 
ery store. The cookies had little pro- 
tection from contamination. They 
dried out quickly. Another disadvan- 
tage to the bulk container was that the 
housewife objected to buying the last 
fig bars in it beeause they might not 
be fresh. But at this time, few foods 
were packaged. The consumer expected 
no better protection than this, and 
sales were good. 

Prior to 1920, individual packages 
with glassine liners and paper over- 
wraps were developed and used by the 
biseuit industry. While these were 
an improvement, they were neither 
satisfactorily sealed nor moisture 
tight, and the cookies did not reach the 
consumer in the best condition. 

A sales ceiling on this package ar- 
rived quickly. It was realized that 
the fig centers were drying out, but 
so had the goods when previously sold 
in bulk. It was decided that sales were 
off because the eye appeal of the bulk 
package had been lost and what was 
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now needed was better packaging pro- 
tection plus visibility. 

In the late 30's, transparent cellu- 
lose packaging eame to the baking in- 
dustry. At this time Sunshine Biscuits 
put its fig bars into cellophane bags. 
Again quality, shelf-life, and sales 
improved, but bag paekaging gave no 
protection against crushing and 
crumbling. 

In the past 20 years, many new 
packaging materials have been devel- 
oped. Sunshine has experimented with 
most of them, trying to find a good 
quality-control pack, including visibil- 





ity that would have the appetite appeal 
of the original bulk line. Automatic 
packaging is another factor to be con 
sidered. 


After extensive laboratory testing of 


materials and equipment, the present 
fig bar package was evolved. This is a 
chipboard boat laminated with grease- 
proof glassine. The boat and contents 
are overwrapped with moisture-proot 
transparent cellulose film, which is then 
heat-sealed. 

In this new packaged form, Sun 
shine Fig Bars have been lifted to new 
heights in sales vo!ume. 


MACHINE replaces hand-wrap, speeds Necco packaging (new pack, right). 


6. Square Wrap Does Trick With Chocolate Patties 


The New England Confectionery 
Co. has been manufacturing the Neeco 
5¢ chocolate mint pattie for many 
years. In the days when foods were 
sold unpackaged, this piece was offered 
to the trade unwrapped. Then, when 
packaging materials were introduced, 
the piece was handwrapped—first with 
tinfoil, later with an aluminum foil. 

During the war, when foil was not 
available, patties were hand wrapped 
in glassine. Before this change was 
made, the quality control department, 
in conjunction with product develop- 
ment, experimented on several other 
packaging materials as a possible sub- 
stitute. Glassine was finally chosen 
as preferable in respect to protection 
of the candies, operational efficiency, 
and cost. 

Sales of this item during the war 
years increased so that an accelerated 
production, along with machine wrap- 
ping, became a “must” if consumer 
demands were to be met. For these 
needs, a new package had to be de- 
veloped. 

A joint operational meeting was 
FOOD 
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held to discuss a proposed new pack- 
age. Sales, Merchandising, Production, 
Engineering, Produet Development and 
Quality Control departments were 
represented at the meeting. Each de 
partment expressed its particular in- 
terests, and they were as follows: 
Sales and Merchandising—Color, de- 
sign, brand identification, ease of 
counter display, and handling of pro- 
duction to meet sales requirements 
and consumer acceptability. 
Production — Increased production 
to meet sales needs, while coordinating 
with other plant operations. 
Engineering—Machinery to meet 
sales and production interests. 
Quality Control—Improvements to 
remedy inadequacies of the old hand- 
wrap, in which packaging was loose. 
The Engineering Department 
worked out machinery specifications 
necessary to meet sales and production 
needs. These specific needs were then 
presented to various packaging ma- 
chinery companies, and after several 
of the latter had made suggestions, 
one company was given the contract 
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to manufacture a special machine to 
do the job. 

This machinery manufacturer recom 
mended — the ype and weight of 
glassine or transparent cellulose for 
use in the machine, and the Purchasing 
Department procured sample lots of 
both types of materials. 

A pilot run was made as soon as the 
machine was installed. The first ma- 
chine-packaged pieces were too loosely 
wrapped. The machine did not give 
a tight enough wrap on such a round 
piece. So these initial results were 
rejected by Quality Control on the 
basis that the loose wrap offered in 
sufficient protection against crushing 
and bruising and was vulnerable to 
contamination. 

As a remedy, Quality Control sug- 
gested the use of a treated cardboard 
base under the piece to offer more 
stability and, in turn, give a squarer 
shape to the package. This would also 
make for better stacking and display. 


Base-Piece Problem 

Production and Engineering, work- 
ing in conjunetion with Product De 
velopment, cut the size of the piece by 
small fractions and reduced the di- 
mensions of paper recommended by 
the package’ machinery staff. These 
changes were fine—with the one ex- 
ception that the cardboard base was 
too sharp-edged. As the machine 
tightly wrapped the paper around the 
base and the eandy, the base cut 
through the glassine. 

Product Development, via Purehas- 
ing, ordered a_ stronger plasticized 
glassine. And this worked satisfae- 
torily in pilot test runs. Shipping and 
shelf-life tests were then made by 
Quality Control, and findings met all 
specified needs. Next, Product Devel- 
opment set up specifications for box 
cartons (size, weight, construction, 
and the like) to accommodate the ship 
ping of the new individual pieces. 

These final specifications, now 
okayed by Top Management, Produe- 
tion, Engineering, Quality Control, 
and Produet Development, were passed 
on to Sales, Merchandising and Pur- 
chasing Departments to work out the 
final details of the new plates, art 
work and procurement. 

This 100-year-old confectionery com 
pany makes a wide line of candies, 
including count goods, bulk goods, 
cello bag goods, and faney packages. 
Confectionery made and packaged in- 
cludes chocolate covered bars, wafers, 
lozenges, fudges, jellies, gums, pan 
work, creams, nougat, marshmallows, 
saramels and faney chocolates. 

Development of any new package 
for either a new or an old product 
follows much the same lines as just 
deseribed in the development of the 
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new 5¢ imint pattie package. While 
different types of confections present 
varied requirements, as far as engineer 
ing, quality control and production 
details are concerned, the pattern of 
development organizationally, is the 
same. All departments express their 
respective interest in the new package 
at hand, and every effort is made to 
produce a final “compromise” package 
that best fulfills package requirements. 


ROCKWoOD 
wowranens 








Neeco subjects all its packages to 
constant analysis in terms of quality 
control, production efficiency, success 
ful merehandising, and sales results. 

This is true even with such a sue 
cessful and well accepted confection 
us the Necco Mint Pattie, and at 
present the merchandising department 
is conducting field sales tests to cheek 
the possibilities of even greater sales 
potential. 


“RECAP” (left to right) of novel package development by Rockwood. 


7. Unique Double-Tube Package Protects Chocolate 


When Rockwood & Co. decided to 
package chocolate waters, its first 
package was a printed transparent 
cellulose bag, gathered and tied in 
sack fashion. As good as this package 
was, it had its shortcomings, such as 
splitting and cracking. So the com- 
pany adopted a double-lined trans 
parent cellulose bag with heat-sealed 
ends. In both cases, the wafers were 
packed in two columns. 

But the war made cellophane un 
available, and an emergency package 
had to be developed. This was a 
square, unlaminated, brown-colored 
paper-board box with a gable top elos 


ure. 
Reappraisal After War 

This design did not have a trans 
parent window, so the wafers couldn't 
be seen, but it allowed a printed picture 
of the eandies on the outside. The 
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gable top added distinctiveness. But 
the paper board available at the time 
left much to be desired. 

The company decided to reappraise 
the package. One of the immediate im 
provements was the adoption of glas- 
sine or parchment-laminated paper 
board stock, which shielded the choco- 
late waters from odors of the paper 
board base and the printing inks on 
the outer surface. 

Working together on the project 
were representatives of the Sales and 
Production departments and the Labor 
atory. With the war’s end, some of 
the desired packaging materials became 
available, enabling the project to roll 
along. 

Sales wanted an attractive, colorful 
package, catchy to the eye, which would 
identify the company brand immedi 
ately—a package that would stand up 
under mass-handling, and insure main 
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tenance of top quality of product 
throughout its necessary — shelf-life. 
Such qualities in a package stimulate 
high sales. 

At this stage, the account executive 
of the advertising agency and two 
other outside experts collaborated. Re- 
sult: A paekage incorporating maxi 
mum merchandising values. 

Production wanted a package that 
could) be engineered) with minimum 
changes in processing equipment. The 
chocolate wafer-making machinery and 
the chocolate making processes had al 
ready been developed, but a completely 
satisfactory packaging machine had 
not been perfected to meet all the 
specifications. The problem — was 
pssigned to the Production Manager 
and his staff of draftsmen, engineers 
and machinists, who set about to design 
and constract packaging machines fer 
the new job. 


Versus Deterioration 


The Laboratory wanted a package 
that would protect the wafers from the 
deteriorating effects of excessive heat 
en light, off-flavors and odors and 
contamination and infestation. Pack 
aging materials, adhesives and inks, in 
their various combinations, were tested 
according to each department's point 
of view. 

Working tegether to develop this 
package, these departments cooperated 
to evolve the present carton, This is 
an oval carton made of printed, glas 
sine-laminated paper-board so cut that 
it bends, in egg-earton fashion, to form 
two parallel channels or tubes with 
diameter sized just right to hold a stack 
of chocolate wafers with a minimum 
gmount of shifting and with protection 
against breakage. 

The lamination prevents grense 
staining of the package inside and out, 
insures original color fastness and safe 
guards the chocolate from beard and 
ink odors. The overall cellophane 
wrap forms a window in the die-cut 
board box, permitting the product to 
be seen. The bottom flap of the carton 
is glued; the top is firmly tucked in 
by a tab for easy opening. 


Merchandising Features 

Design and colored, unprinted areas 
have been adjusted to give minimum 
radiant heat absorption, consistent with 
the artistie requirements of the Sales 
Department. The package is immedi- 
ately reeognized by its design and style, 
and it is identified as a member of 
the Rockwood family of produets. 
Bright green is used for mint wafers, 
red identifies the rum-flavored milk 
chocolate, and blue is used for the non 
pareils. The package is sturdy and 
durable enough to meet supermarket 
merchandising and handling. 
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“SLIDE-OUT, NON-STICK” inner wrap makes Abbotts’ ice cream easy to serve. 


8. Handy Cylinder Features Fancy Ice Cream Roll 


When Abbotts Dairies, Ine., devel- 
oped a three-flavored ice cream roll, a 
new package was needed. 


“Faney Tee 
Cream Roll” is a cylinder of ice cream 
containing three flavors, all three of 


which are extruded simultaneously to 


produce a eylindrieal roll similar to a 
target in cross seetion. 

Called for was a cylindrical pack 
age so constructed that by pushing on 





one end, the eylinder of ice eream 
would be extruded from the other end. 
It was necessary to have an inner wrap 
which wold not adhere to the ean 
ister, and which could also be easily 
peeled from the cylinder of ice cream 
by the user. 

Carton requirements to produce the 
necessary end-result were worked out. 
The general superintendent contacted 
a number of paper material and con 
tainer manufacturers for samp!e pack- 
ages to meet specifications. These 
were tested in production and by the 
Inboratory. The Production Depart- 
ment checked the adaptability of the 
package to the re-designed packaging 
machinery. The package selected was 
sent to the Sales Department for de 
termination of label requirements 
color and printing. 

When marketed, a weakness in the 
package became apparent. The chip 
board disk placed in the cylinder to 
enable the consumer to extrude the 
ice cream was too thin. Sometimes 
the user’s fingers penetrated to the ice 
cream. 

The Production Department tested 
various strengths of chipboard until 
one of suffeient strength was procured. 








MUELLER’S window carton gains 


product visibility, better shelf display. 


9. “Stand-Up” Window Box For Elbow Macaroni 


At the C. F. Mueller Co., which has 
been processing macaroni, spaghetti 
and egg noodle products for over 80 
personnel is 
comparatively small and ideas insti 


years, administrative 
tuting new or revised packages are 
easily integrated. New packaging tech 
nies and materials are constantly 
brought to the company’s attention by 
outside packaging materials and equip- 
ment manufacturers. These are chan 
INDUSTRIES, 
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neled, via the director of purchases, to 
the production manager and are tested 
directly in the plant. Trials are also 
supervised by the Engineering Depart 
ment in regard to plant adaptability. 
Package product-protective testing is 
handled by the laboratory. 

The chief protective requirements for 
packaging macaroni products are pro 
tection against moisture absorption and 
infestation, with allowance for pack- 
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Lab tests show that 
a tight wrap around the carton so 
closes out the air that the goods sweat. 

It was found that a good protective 
package offsetting these difficulties is 
a dry wax liner in a cardboard earton. 

Twelve of the 13 Mueller cartons of 
this type are rectangular and “lay- 
down” in shape—over-wrapped with 
a printed label. The other, subject of 
this study, is an oblong, “stand-up” 
transparent-window carton. 

Recently, the executive vice-presi- 
dent suggested that, to give better 
shelf display, the company change its 
1 lb. elbow macaroni package from the 
rectangular “lay-down” pack to this 
new oblong “stand-up” type. Aceord- 
ingly, he contacted the director of pur 
chases, the chief engineer, and the v-p 
in charge of production. Jointly, with 
packaging machinery representatives, 
they worked out a packaging line. 

Two machinery companies were 
awarded the contraet—one for both 
carton making and sealing machinery, 
the other for the necessary filling and 
weighing equipment. 

So now the new “stand-up”, window- 


age to “breathe”, 


earton packaging line is in full pro- 
duction, and the macaroni is offered in 
attractive, visible display. 


Reprints of this article (including 
packaging story, next page) available 
at 25¢.; copies of Package Check-List 
at 35¢e.—Foop INpustries, 330 W. 
42nd St., New York 18, N. Y. 
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These Packages 
Won Top Prizes 
In FPBA Contest 


Swift takes grand award; 
division firsts go to Kroger 
and National Licorice 


UTSTANDING packages, selected 

from approximately 350 entries, 
were honored by the Folding Paper 
Box Association of America at their 
recent 1949 annual meeting and exhibi- 
tion in Chicago. 

The overall Grand Prize was 
awarded to Swift & Co. for its line of 
folding boxes for Premium Frozen 
Meats. The outstanding feature of 
these eartons is artistic design. The 
contents of the carton are reproduced 
in lithographed six-color process show- 
ing the meats as they will be served 
upon the econsumer’s table. Carton 
units are so carefully planned that in 
each case the brand name is easily 
recognized. 

In the General Food Division, first 
prize went to Kroger’s boxed macaroni 
products. These packages combine 
product visibility with good brand 
identification, excellent overall design, 
and illustrated recipes. 

Special Honorable Mention for gift 
packaging was presented to the Spice 
Islands Co, for its decorative vinegar 
and combination seasoning cartons. 

Other packages winning Honorable 
Mention were those for Armour’s fresh 
eggs, Gumpert’s cake mixes, Jewel 
Tea’s gelatin desserts, and Steiner’s 
egg noodles. 

In the Confectionery Division, Na- 
tional Licorice’s Y & S Lozenge ear- 
ton and display took top prize. Wrig- 
ley’s Gum display eartons, Blum’s 
candy gift box and Empire Products’ 
“Little Doctor” eandy pill package 
received Honorable Mentions. 





Ge= CONTEST WINNING packages 
display “what it takes.” Top: Grand 
Prize—Swift’s cartons for Premium 
line of quick-frozen meats. Center: 
General Food Division—Kroger, first; 
honorable mentions, Armour, Gumpert, 
Jewel Tea, and Steiner. Bottom: Con- 
fectionery Division—National Licorice, 
first; honorable mentions, Blum’s, 
Wrigley, and Empire Products. 
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ELASTICITY of carrageen-locust bean gum-potassium chloride gel (No. 1) is greater than that of ordinary carrageen- 


potassium chloride gel (No. 2), as shown in this sag-comparison. 


Both gels have same solids content and gel strength. 


Three-Element Colloid Makes Better Low-Solids Gels 


Unusual elasticity, strength, and form-retaining capacity obtained with 
new mix used for aspic, spice, fruit juice, and confectionery gels* 


G. L. BAKER, J. W. CARROW, 
and C. W. WOODMANSEE 


Delaware Agricultural Experiment Station, 
Newark, Del. 


Use of Irish moss extractive with 
locust bean gum and a potassium salt 
offers a gel compound to the food in- 
dustry which may be found valuable 
for the preparation of gelling powders 
or the less acid canned products such as 
spreads, salads, and desserts. 

Unusual elasticity, strength, and 
form-retaining capacity are imparted 
to gels to a degree greatly in excess of 
the effects predictable from the per- 
formance of any pair of the three com- 
ponents used independently. The gels 
made with the three-element composi- 
tions have the ability to set without 
refrigeration, and they may be re- 
melted and reset at will. Canned gelled 
tomato juice has been found one of 


*This study was published, with ap- 
proval of the director of the Delaware 
Agricultural Experiment Station, as Mis- 
cellaneous Paper No. 70, titled A New 
Colloid Mizxture for Producing Low-Solids 
Gels (contribution of Dept. of Chemistry, 
Jan. 19, 1949). Included is material ac- 
cumulated by Fellow John W. Carrow III 
during the period of the Krim-Ko Fellow- 
ship (Feb. 1946-Feb. 1947), and there is 
also data from the thesis The Production 
of a Vegetable Gel, by J. G. Jarrell, June 
1948. Acknowledged with thanks are con- 
tributions and criticisms by personnel of 
Krim-Ko Corp., New Bedford, Mass. 
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the best products made with the new 
composition. 

Water extractives of Irish moss 
(earrageen or Chondrus crispus) have 
become increasingly popular during 
the past few years as suspending 
agents in chocolate milk drinks, and as 
thickeners, emulsifiers, and protective 
colloids in many other foods. 

When the war in Europe cut off a 
large portion of the usual source of 
the raw material, the U. S. Irish moss 
industry was backed by an urgent de- 
mand and then expanded. Upon our 
entry into the war, the shortage of all 
natural gelling agents (such as agars, 
gelatins, gums, and pectins) became 
acute, due to the loss of practieally all 
imports. Consequently, our natural 
resources were further expanded. 

From this background there was 
stimulated inereased interest in Irish 
moss extractives for gelling purposes. 
And as a result of continued research, 
the water extractives have been 


greatly improved in their thickening 
and gelling capacities. 

In this article we will describe an 
improved colloidal system, based on 
the water extractive of carrageen, 
which has unusual possibilities for 
application in the field of jellied food 
products. 


Properties of Moss Extractive Gels 


From colonial days, Irish moss has 
been used in puddings in the New Eng 
land area. It was considered to have 
special nutritional values. For in- 
stance, puddings made trom it were 
sent to the sick neighbor as a nutrient 
as well as a treat. 

Effort was made from time to time 
to develop an industry based on earra- 
geen’s thickening and gelling charae- 
teristics. But no important progress 
was made until Leon’ showed how 
either alkali or the alkaline earths 
could be used in combination with the 
extractive. 





Various Acidities for Aging Tests 





THESE SIX GELS Were Prepared at 


Locust 
Carrageen Bean Gum, 
Formula Extractive,Grams Grams 
A 11.0 6. 
B 9.0 6.0 
Cc 6.0 3.5 
D 5.5 3.3 
E 5.0 3.0 
F 4.0 2.4 
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KCl Citric Acid, Sugar 

Grams Grams to 450 Grams pH 
4.5 2.1 426.4 3.05 
3.8 1.8 29.4 3.15 
2.5 0.8 2 3.75 
2.3 0.4 438.5 4.15 
2.0 0.3 439.7 4.40 
1.7 0.3 441.6 4.50 
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FIG. 1. EFFECT of temperature (80 
to 190 deg. F.) upon viscosity of solu- 
tions containing carrageen extractive, 
locust bean gum, and potassium chlo- 
ride, independently and combined. 
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FIG. 2. GEL STRENGTHS of 40 per- 
cent soluble solids’ gels are influenced 
by pH. Curve G sample contains 0.6 
percent carrageen and 0.25 percent 
potassium chloride. Curve H sample 
has the same ingredients plus 0.4 per- 
cent locust bean gum. Potassium ion 
reacts more efficiently upon carrageen- 
locust bean combination than upon 
carrageen alone. 
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FIG. 3. INCREASING AMOUNTS of 
potassium chloride added to 40 percent 
soluble solids’ gels at pH of 3.5 raises 
gel strengths. Highest gel strengths 
were obtained with the carrageen- 
locust bean gum combination. 
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The most successful of these various 
methods of improving gel-forming 
capacity was the use of potassium 
salts.”* However, the potassium salt- 
earrageen gel is brittle in character 
(easily shattered upon applying pres- 
sure) and more like an agar-gel than 
a pectin or an animal-gelatin gel. 

True, it has its uses in the gelling 
field, since its tender structure is de- 
sirable in some eases (for instance, 
sweet potato gels’), but it does lack 
elasticity. Since elastic, strong, and 
form-retaining gels are needed in many 
types of food manufacture, research 
was undertaken to discover means of 
further improving the gel capacity of 
water extractives from Irish moss. 


A Three-Component Gelling Composition 

The research resulted in a_three- 
element composition consisting of 
carrageen, locust bean gum, and potas- 
sium salt. Upon varying the amounts 
of these ingredients, this composition 
produced gels of the desired elasticity, 
strength, and form-retaining capacity. 
These characteristics were imparted to 
gels in a degree greatly in excess of 
the additive effects predictable from 
the performance of the several com- 
ponents when used alone or in pairs. 

‘Study disclosed that when earrageen 
extvactive is used alone as a 0.6 percent 
solution, thickening takes place (as 
shown by the representative viscosity- 
temperature Curve A in Fig. 1). No 
jellying oceurs at temperatures above 
80 deg. F. Also, when a 0.4 percent 
solution of locust bean gum is brought 
to a boil and then allowed to cool, no 
gelation occurs (Curve B). But the 
solution is more viscous, and thicken- 
ing takes place more rapidly as the 
temperature drops (compare slopes of 
curves). 

Potassium chloride (0.25 percent) 
depresses the viscosity of the locust 
bean solution (Curve C). But, while 
depressing the viscosity of the carra- 
geen solution above 100 deg. F., it 
causes it to gel below this temperature 
(Curve D). 

Using ecarrageen (0.6 percent) and 
locust bean gum (0.4 percent) to- 
gether, the viscosity of the mixture 
increases more rapidly as the tem- 
perature drops than when either ingre- 
dient is used alone (Curve E). If 
potassium chloride (0.25 percent) is 
now added to the mixture of carrageen 
(0.6 percent) and locust bean gum 
(0.4 percent), then the viscosity (Curve 
F) begins to increase rapidly below 
140 deg. F. (Above 140 deg. F., Curve 
F is slightly below Curve E. It then 
crosses Curve E below 120 deg. F.) A 
tender, but elastic gel, is formed be- 
tween 100 and 110 deg. F. 

The curves in Fig. 1 illustrate the 
effect of the three components inde- 
pendently and together upon the vis- 
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cosity of water solutions at high tem- 
peratures, 

With the viscosity values shown in 
Fig. 1 and the above discussion in 
mind, let us now consider gel strengths. 
Locust bean gum will not form gels 
in 0.4 percent solution either alone or 
with 0.25 percent potassium chloride 
present. But a 0.6 percent carrageen 
solution containing this amount of the 
potassium salt will form gels. And 
locust bean gum (0.4 percent) will 
make these gels much stronger and 
more elastic. 

Fig. 2 illustrates what happens to 
gel strength when 40 percent soluble 
solids gels using sugar and the above 
ingredients are made up by heating to 
216 deg. F. and cooling to 80 deg. F. 
at various acidities. Curve G is for 
gels containing 0.6 percent carrageen 
extract plus 0.2 percent potassium 
chloride and sugar in the pH range 2.6 
to 6.0. Curve H shows what the intro- 
duction of 0.4 percent locust bean gum 
does to the gel strength in the pH 
range 2.5 to 4.0. The improved jelly 
strength tester‘ was not adjusted to 
measure stronger gels at this time. 

It will be understood from the fore- 
going that the potassium ion reacts to 
that is, more effi- 
ciently—upon the  carrageen-locust 
bean gum combination than upon 
earrageen alone. This more efficient 
action is reflected especially in greater 
elasticity. Upon inereasing the con- 
centration of the potassium ion (other 
conditions remaining the same), the 
temperature of gelation is progres- 
sively higher. 

Figs. 3 and 4 indicate the eompar- 
ative strength values imparted to gels 
at 80 deg. F. by increasing quantities 
of potassium chloride when the systems 
are adjusted to pH 3.5 and 5.0, 
respectively. 

Other neutral high polymers have 
been substituted for locust bean gum 
in the above system, but none with 
equal success. 

yel-inducing ions, other than potas- 
sium, have been tried, but none has 
proved as satisfactory as this element. 
Where greater resistance to acidie con- 
ditions has been desired in practical 
usage, the potassium salts of relatively 
weak organie acids such as_ acetic, 
citric, lactic, and tartaric have been 
used successfully. There is a tendency 
for reduced strength, however, when 
these acids are employed. 


a greater degree 


Unusual Elasticity Developed 


The unusual elastic properties of 
the three-element system are illustrated 
in the photograph which heads this 
article. Gels No. 1 and 2 were of sim- 
ilar strength (54g. per em.? of plunger 
surface, using Tarr-Baker Tester‘), 
but No. 1 was representative of the 
three-element system. Gel No. 1 con- 
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tained 0.6 percent carrageen, 0.4 per- 
cent locust bean gum, and 0.4 percent 
potassium chloride. In addition, 0.2 
percent sodium citrate and 0.2 percent 
citric acid were present for pH adjust- 
ment, and also water and sufficient 
sugar for a soluble solids content of 
40 percent. 

No. 2 gel, on the other hand, was rep- 
resentative of the ordinary carrageen 
and potassium chloride system—the 
two-element system. It contained 1.0 
percent carrageen and 1.2 percent 
potassium chloride besides 0.2 percent 
sodium citrate and 0.2 percent citric 
acid for pH adjustment and water and 
sugar sufficient to make the soluble 
solids equal to 40 percent. 

Both gels No. 1 and No. 2 were 
similarly made. Initial volumes were 
equal. They were evaporated for the 
same time to the same final weight. 
Then they were both poured, cooled, 
and allowed to set at 80 deg. F. for 
24 hr. before measurement. 

Although both gels were of almost 
identical volume and dimensions when 
in their containers, when removed they 
appeared as in the photograph. Gel 
No. 1 shows a sag® of 19.2 percent while 
gel No. 2 sags only 1.1 percent. This 
variance in sag or elasticity has oc- 
curred despite the fact the gels have 
the same breaking strength of 54g. 
em.*. These gels illustrate the value 
of the three-element system—carra- 
geen-gum-potassium ion. 

The elasticity of the gel may be 
varied by changing the amount of 
locust bean gum in the three-element 
composition. Fig. 5 illustrates the 
effeet which varying of the gum com- 
ponent has upon elasticity of 40 per- 
cent soluble solids gels at pH 4. It is 
thought about 20 percent sag will equal 
the elasticity desired in most gels. This 
corresponds to the elasticity generally 
desired in fruit jellies by the food 
trade. 

The resilient and form-retaining gels 
are not tough and are much to be pre- 
ferred over the fragile and brittle gels 
which result when the locust bean 
gum is not used. These latter, the two- 
element gels, fracture quite easily, as 
evidenced by the rupture of the surface 
of gel No. 2 in the photograph. 


Other Valuable Properties 


Other characteristics of these three- 
element (carrageen-gum-KCl) gels 
are: 1. Heat reversibility, 2. gelation 
over a wide range of soluble solids con- 
tent, 3. gelation over a wide range of 
pH, and 4. the ability to set without 
refrigeration. 

Heat reversibility is valuable in 
canned gel products like aspie for 
salad, where the user may desire to 
remold the aspie into various shapes 
for greater attractiveness. Variation 
of solids content is desirable where one 
MAY, 
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wants a salad gel of low sugar content 
or a dessert gel of high sugar content 
from the same gel powder. 

A wide pH range of usage is de- 
sired so that either acid fruit juices or 
the less tart vegetable products may be 
gelled. The ability to set without re- 
frigeration or, after gelation, to remain 
a gel at abnormally high room tem- 
perature, is an obvious advantage. 

The stability of low-solids gels, made 
from the three-element composition, is 
possibly of greatest interest. Six sets 
of 40 percent soluble solids gels were 
made (according to the formulas in 
table on page 107). 


About 100g. of sugar was mixed with ° 


carrageen extractive, locust bean gum, 
salt, and acid to act as an aid in dis- 
persing the gum and extractive in 700 
ml. of water in a 3-qt. saucepan. The 
powdered mixture was slowly added to 
the water with stirring, heated to a 
boil, and then boiled to 216 deg. F. 

At this point, the cooked mixture was 
poured into standard glasses (Hazel 
Atlas No. 2750), filled as full as pos- 
sible, covered, and sealed. The sealed 
glasses were held in a water bath at 
160 deg. F. for 10 min. (with the ex- 
ceptions that gels according to formula 
B were not treated and those according 
to D were held for 15 min.). 

The vacuum created upon cooling 
of the glasses caused small air bubbles 
to develop gradually in some of the 
gels with a pH above 3.5. These 
bubbles disappeared just as gradually 
upon release of the vacuum. 

Aging under what would approxi- 
mate the worst of so-called “store- 
shelf” conditions (75 to 90 deg. F., but 
in a closed eabinet), the gels show 
varying strength values after different 
aging periods (as illustrated in Fig. 6). 
Initial strengths were purposely varied. 

(Turn to page 201) 
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FIG. 4. EFFECT of potassium chloride 
on gel strength of 40 percent soluble 
solids’ gels at pH of 5.0. Increasing 
amounts of potassium chloride (up 
to 1.4 percent) raise gel strengths 
higher than gels with pH of 3.5 
(Fig. 3). 

















FIG. 5. ADDING more locust bean 
gum to three-element system increases 
elasticity of 40 percent soluble solids’ 
gels. 
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FIG. 6. GELS show varying strength values after different aging periods. 
These gels have a 40 percent soluble solids content and they are made up 
of the three-element system at various pH’s. 
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TRIMMING AND PUMPING LINE. 
Then shoulders go to conveyor on pumping table. 


trough Right 


Left: Conveyor feeds 


shoulders to trimmers. Note worker warming knife ip 
Workers are pumping brine into arteries. 


Mechanized Handling Speeds Smoked Meat Output 


High efficiencies achieved by employing long tables with conveyors 


on ham-washing, shoulder-pumping, and ham-packing lines 


S. H. RABINOWITZ 
ond RALPH GARSON 


President and Smoked Meat Supervisor, respectively, 
Colonial Provision Co., Boston 


Pressed by growing orders for 
smoked meat products, vel restricted 
by lack of production space, our organ- 
ization, ¢ olonial Provision Co. of Bos- 
ton, had to figure out a practical way 
to increase its output on the same lines 
and with the same help. 

And we did it—by mechanizing 
product-handling on the production 
lines. 

Careful study revealed many un- 
necessary handlings, each involving an 
appreciable amount of time and labor. 
These inefficiencies were particularly 


prevalent in the ham-washing, shoul- 
der-pumping, and ham-packing opera- 
tions. 

A remedy was worked out, and it 
proved very effective: By shifting 


from ordinary stationary tables to long 
tables with a conveyor running through 
the center, production has been in 
creased 20 to 50 percent, depending 
upon the specific operation. 

In addition to lowering operating 
costs, this “switch” has paid other 
dividends by: (1) Making working 
conditiens easier for employees, (2) 
reducing labor turnover, and (3) im 
proving sanitation. 
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Three changes have resulted in bet 
ier performance on the shoulder-pump 
ing line, thereby increasing production 
about 50 percent. First, the triple 
handling of shoulders—from trim 
ming table to brine-pumping table 
and then to curing vats—has been 
eliminated. 

Originally, shoulders were trimmed 
on a stationary table and then pushed 
to one end of it, where a worker loaded 
them into ham-trucks. These trucks 
were next hauled to the shoulder- 
pumping table, where they were then 
unloaded. 


Shoulder-Pumping Now Continuous 

Now, the company has arranged a 
steady flow of shoulders trom trimmers 
to brine pumpers. The trimming table 
consists of an aluminum slotted eon- 
veyor. It is 30 in. x 24 ft., with a 2-ft. 
wide cutting board on either side. The 
14 workers stationed at the table trim 
the shoulders and place them on the 
conveyor which carries them to the 
pumping table. 

Second, handlings at the pumping 
table have been reduced. Previously, 
trimmed shoulders were loaded onto the 
pumping table and pushed to workers 
who pump -pickle into shoulder ar- 
teries. Often, these workers had to 
reach out on their toes for a shoulder. 

The pickled shoulders were then 
pushed to another end of the table, 
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where they were then loaded into a 
ham-truek and finally hauled to the 
wooden curing vats. 

These handlings have now been dis- 
continued. From the trimming table, 
the shoulders drop 2 ft. through a 
chute onto a 2-ft. wide by 60-ft. long 
rubber belt conveyor that carries them 
along the center of the pumping table. 

There are 25 operators at the table— 
12 on one side, 13 on the other—using 
artery needles to pump pickle into the 
shoulders. The pickle is supplied from 
a 1,200-gal. tank. 

Pumped shoulders are then put back 
on the conveyor, to go to the end of 
the pumping table. Here, a chute drops 
the shoulders through a hole in the 
floor into a ham-truck in the basement. 

The third change revises the method 
by which the trimmers warm up their 
knives to make the trimming operation 
faster and easier. Instead of using 
buckets of hot water, a stainless steel 
trough of boiling water has been in- 
stalled on the trimming table, directly 
above the conveyor. The trough water 
is kept at boiling temperature by 
means of a pipe furnishing live steam. 

This simple modification keeps the 
trimmers’ supply of boiling water 
Within easy reach. Also, a better job is 
done of sterilizing the knives. 

Production has been stepped up 20 
percent on the ham-washing line 
through the installation of a conveyor 
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2 HAM-WASHING LINE. Left: Continuous chain-belt conveyor-washer rinses cured meats. Right: Washed meats 
leave washer, then travel on rubber-belt conveyor delivering them to brander (left), trimmers, and stockinetters. 


system specially equipped with sets 
of water sprays. Aside from increasing 
production, this installation also does 
a better job of cleaning cured hams 
and shoulders than the former method. 


Ham-Washing Simplified 

This automatic ham-washing line 
consists of a wire-belt conveyor (2 ft. 
x 10 ft.) enelosed in a stainless steel 
box. In the center of the box are the 
water sprays—ten sets, five above and 
five below the conveyor. Each set of 
sprays is spaced three inches apart 
and is arranged to play water directly 
on the hams. 

Hlot water and steam feed into the 
water sprays from two lines, both reg- 
ulated so that the temperature of the 
wash-water can be set to 75-80 deg. F. 
Water draining from the hams is piped 
directly into the sewer. 

Cured hams or shoulders are deliv- 
ered to the washing line in 1,500-lb.- 
capacity ham trucks. A single operator 
feeds the hams or shoulders onto the 
conveyor, where they are washed and 
drained. Next, these cured items are 
conveyed to the rubber conveyor (2 ft. 
x 25 ft.), where they are branded, 
trimmed, put in stockinettes, and hung 
on smoke trees, ready for the smoke- 
house. 

The former method of ham-washing 
required two men—one to feed the 
hams on a screen-topped washing table 
and the other to wash them. Washing 
was done by placing the ham against 
a brush attached to a water line. 

In addition to the many handlings 
involved, the old, laborious method 
was messy. Furthermore, the washing 
job was questionable, and there was 
a chance of some hams going by un- 
washed in order to keep  branders, 
trimmers, and stockinetters busy. 
INDUSTRIES, 
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To double output on the smoked 
ham and shoulder packing line, an 
aluminum slotted conveyor was in 
stalled. This conveyor is 30 in. wide 
and 25 ft. long. On each side of it 
there is a 2-ft.-wide stationary stain- 
less steel table where girls wrap the 
hams or tag the shoulders. 

At the end of the conveyor, a diag 
onal metal bar diverts the hams or 
shoulders to a roller packing eon- 
veyor. Here, they are packed two hams 
or four shoulders to the carton. The 
cartons are then earried to the gluer 
and sealers. 


Packaging of Hams Speeded 

In the new upped-produetion sys- 
tem, three men feed ham or shoulders 
from the smoke trees onto the con- 
veyor. When hams are being packed, 
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16 workers are needed 
6 wrappers, 3 packers, 1 gluer, and 2 
scalers. And personnel required to pack 
smoked shoulders total 15—6 inspee- 
tors, 3 taggers, 3 packers, 1 gluer, and 
2 sealers. 

Formerly, two square tables were 
used where the hams were inspected 
and wrapped. Shoulders were neither 
wrapped nor tagged. (Today, a cireu- 
lar tag attached to a deadlock brad 
or metal clip is employed.) 

Three men fed hams or shoulders 
from smoke trees onto a table. Next, 
eight men inspected the hams. Then, 


4 inspectors, 


three girls wrapped and packed two 
hams or four shoulders into each ear- 
ton placed on the roller conveyor. 
Finally, the cartons went to one gluer 
and one sealer, whereas now they go 
to one gluer and two sealers. 





PACKAGING LINE. Hams taken from smoke trees (rear right) are put on 
conveyor that carries them to inspectors and packers (foreground). 
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View Inside of Cells 








SUGAR EXTRACTION FROM BEETS 
Diogram of Flow through Diffuser and 
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TOP: SCHEMATIC travel of cossettes. Above: Close-up of cells with lids off shows action of scrolls and transfer fingers. 


New Diffuser Cuts Costs in Beet Sugar Extraction 


Proved successful in pilot plant test, high-efficiency continuous unit will now 


be installed in commercial size in country’s largest sugar beet plant 


E. B. SCHMALZ 


Assistant Pacific Coast Editor, ‘Food Industries” 


Pilot plant tests conducted on a spe- 
cial type of continuous diffuser for ex- 
tracting sugar from beets have been 
successfully completed at the Wood- 
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land, Calif., factory of Spreckels Sugar 
Co, Outstanding improvements in de- 
sign have been made while retaining 
dialysis as the principle of operation. 

During the 1948 run, the diffuser 
handled over 58,000 tons of beets and 
demonstrated new advantages of sim- 
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plicity, accessibility, flexibility, and low 
initial cost. Labor savings over batch 
type operations are considerable. 
Results obtained from the operation 
of the pilot plant have been so satis- 
factory that Spreckels plans a commer- 
cial-size installation at this location in 
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the near future. Moreover, another full 
size unit is to be installed at the com- 
pany’s Salinas, Calif., plant—the coun- 
try’s largest beet sugar factory. 
Invented by W. V. Morton while he 
was in the research department of 
Spreckels Sugar Co., the Woodland 
12-cell Oliver-Morton Diffuser was in- 
stalled jointly by Spreckels and Oliver 
United Industries, Oakland, Calif. 


Capacity Comparisons 


The Woodland pilot-plant diffuser 
was designed to handle 500 tons of 
beets per 24 hours. This new 12-cell 
installation was used to give a direct 
comparison with the old 14-cell, batch 
type, circular battery at Woodland. 
Capacity varied from 279 to 650 tons 
during the test period. 

In the old battery batch type dif- 
fuser, the cells are arranged to form a 
cirele. Each cell is then fed consecu- 
tively from a common chute that is 
suspended from an overhead trolley. 
The cells are based on the edge of a 
circular pit about 12 ft. below. Spent 
cossettes are discharged into the pit. 
Juice is extracted from the bottom of 
the cells under pressure and pumped 
to the next stage of processing. 

Compared to the 14-cell circular 
batch battery, the 12-cell continuous 
diffuser gave equal results at capacities 
of 600 to 650 tons per day. Compared 
to full size continuous units of 23 cells, 
and allowing for the difference in num- 
ber of cells, the Woodland unit was es- 
timated to give equal results at a 
capacity of 525 tons. Primarily, these 
capacity estimates were based on com- 
parable draft and pulp losses. 

Each of the 12 cells of the Woodland 
installation is a U-shaped iron tank 
fitted with a seroll-conveyor for about 
90 percent of its length. Each cell is 
about 4 ft. in dia. at the scroll section 
by approximately 814 ft. long. At the 
end of the scroll, but on the same shaft, 
are four sets of fingers for lifting and 
transferring the cossettes (sugar beets 
cut into long, thin strips) from one 
cell to the next. The discharge end of 
the cell is a perforated plate through 
which juice flows into the attached 
juice box. 

Cells have removable covers, enab- 
ling ready inspection. Part of each cell 
body is surrounded with a steam jacket 
using second vapors or exhaust to 
maintain desired temperatures. 


How It Works 


Starting at the head end, where cos- 
settes from the cutters enter the dif- 
fuser, each cell is set 2 in. higher than 
the preceding cell. This difference in 
cell height allows the juice to flow by 
gravity toward the head end while the 
cossettes move toward the tail end and 
are lifted 2 in. to each succeeding cell 
by the transfer fingers. Battery sup- 
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ply water is added at Cell No. 12, at the 
tail end of the diffusion battery. 

In operation, cossettes and juice 
enter at the same end of each cell but 
from different sides. Juice and cos- 
settes travel through the cell together 
the length of the 8-ft. scroll. At the 
discharge end, cossettes are lifted into 
the next higher cell while the juice 
flows by gravity through the perforated 
end into the juice box, thence into the 
next lower cell. Thus juice and cos- 
setts flow concurrently within each cell 
but countercurrently between cells, 
with direction of travel reversed in 
each consecutive cell. 

Raw juice leaves Cell No. 1 at a 
refractometer dry substance of about 
11, ready for clarification, concentra- 
tion and erystallization. In a full seale 
plant with 23 cells, raw juice would 
be about 15 rds. Cossettes leave Cell 
No. 12 as beet pulp with a sugar con- 
tent of about 0.1 percent, ready for 
making into stock feed. 


Pilot Plant Test Conditions 


In the Woodland tests, battery sup- 
ply water was heated by injection of 
second vapors to a normal 73 deg. C. 
and metered into Cell 12. Another me- 
ter was used to measure raw juice 
exiting from Cell 1. Cossettes were 
weighed into the diffuser by means of 
a seale and were also calculated from 
analysis by a material balance. 

Temperatures of juices in individual 
cells were measured by indicating 
thermometers placed in the juice over- 
flow boxes between cells. 

Some corrosion of iron, particularly 
of serolls, was evident in Cell No. 1, 
where the pH of the raw juice varied 
from 5.8 to 6.25 over the test: period. 
Decreasing amounts of corrosion were 
noted in Cells 2 to 9. It was consid- 
ered, however, that provision of cor- 


rosion-resistant materials for the parts 
affected would not cost too much for 
this type of unit. 

To compare the Oliver-Morton dif- 
fuser with a full-size continuous dif- 
fuser of another type, the battery sup- 
ply water was enriched by returning a 
portion of the raw juice so that the 
quantity of juice and percentage of 
sugar in the juice entering Cell 12 
would be the same as the juice enter- 
ing this cell in a 23-cell unit. In spite 
of shorter detention time (about 24 
min. in 12-cell, 45 min. in full size unit) 
the Oliver-Morton pulps were compa- 
rable in sugar content and the equilib- 
riums were satisfactory. 


Advantages Indicated 

Having only one slowly rotating ele- 
ment in each cell, the new diffuser is 
simple in design and operation. The 
transfer fingers give completely auto- 
matic operation throughout the battery. 
Removable covers make all parts of the 
mechanism accessible for inspection or 
adjustment. 

Flexibility of operation to suit the 
requirements of any factory is supplied 
by variable speed drives and also by 
varying the size of individual cells, the 
number of cells, or the arrangement of 
cells—in one or more lines or in one 
or more tiers. Additional cells may 
readily be added to an existing unit as 
required. 

As stated, the design has the dollar 
advantage of low initial cost. Labor 
savings are considerable compared to 
batch operation. A batch diffuser re- 
quires five men per shift or 15 man- 
days per 24 hours, while the con- 
tinuous diffuser is practically self- 
operating. 

Further development of this diffuser 
will be handled by Oliver United In- 
dustries. 





OVERALL view of diffuser. Cossettes are received in Cell No. 1 (A), travel 
cell-to-cell to No. 12 (B), and concentrated juice is collected in tank (C). 
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DOORS leading to refrigerators (background) are just far enough apart to service one loading station. Overhead can be 
seen the ammonia pipes and hoses by means of which the trucks’ holdover plates are charged nightly. 


It's a Loading Platform—And It's a Garage 


Meat packers and distributors solve truck servicing and loading problems with 
sheltered dock that opens on street, yet leads directly to refrigerators 


NEW TYPE of refrigerated load- 

ing dock and a new leased fleet of 
refrigerated trucks feature the delivery 
system of the Illinois Packing Co., proc- 
essor of fresh beef, veal and lamb dis- 
tributed to customers within a 40-mile 
radius of Chicago. The new loading 
dock along with the refrigerated truck 
fleet is designed to keep the company’s 
fresh meats under constant refrigera- 
tion from the time they are taken 
from the plant ice box until they are 
delivered to the customers’ places of 
business. 

This marks a great advance in the 
local delivery of fresh meats, espe- 
cially in hot summer weather. It is a 
far cry from the old days when sides 
of beef and other fresh meats were de- 
livered in open-top, express-type bod- 
ies, without any refrigeration, and 
with only canvas tarpaulins thrown 
over the tops of the loads to protect 
from dust and dirt. 


No Exposure 

Even today, despite refrigerated 
trucks, delays in the loading operation 
at the packing plants frequently per- 
mit the meat to be exposed to hot, 
humid air for unduly long periods. 
This is particularly true during the 
summer months. The Illinois Co.’s dock 
is designed to prevent just such oe- 
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currences. The meats are constantly 
under refrigeration because the load- 
ing dock is practically an extension 
of the plant ice box. 


How It’s Built 

In construction, the company’s new 
loading dock is a long narrow plat- 
form on the ground floor of the build- 
ing, with ice-box-type insulated walls 
about 3 ft. back from both edges of the 
platform and extending to the ceiling 
of the floor above. In these walls are 
ice-box-type doors, six on one side, 
and twelve on the other, with the doors 
spaced on centers about 9 ft. apart. 
Each door will serve one truck. Thus, 
if it were ever necessary, 18 trucks 
could be loaded at one time. 


Overhead Rails 


The space inside the two platform 
walls leads directly off a door in the 
main plant ice box. Conneciing ceiling 
rails and hooks move meats from in- 
side the main ice box down the entire 
length of the loading dock, through 
the platform wall doors, and across the 
edges of the platforms into the truck 
bodies. 

Temperature maintained in the main 
ice box is 36-38 deg. F., while the space 
between the loading dock walls is re- 
frigerated from 45 to 55 deg. F. Since 
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the interiors of the refrigerated truck 
bodies are maintained at 36-38 deg. F., 
all the meats are under refrigeration 
until finally delivered. 

The side of the loading dock that has 
the six doors opens onto an alley in the 
rear of the building. The other side of 
the dock, with the twelve doors, runs 
parallel with the front of the build- 
ing and is set back from it about 30 ft. 
In the space between the edge of the 
platform and the front line of the 
building, there is a floor area opening 
onto the street. This area is closed in 
by four 14-ft. high, power-operated 
doors. 

With the doors opened, twelve trucks 
—the company’s entire fleet—may be 
backed up to the dock at one time and 
loaded as desired. Moreover, the trucks 
are garaged overnight in these loading 
positions and serviced and washed with- 
out moving. 


12 Unit Fleet 


The fleet is made up of ten Diamond- 
T eab-over-engine trucks with 12-ft. 
long insulated and refrigerated bodies, 
and two Diamond-T’s with 14-ft. bodies 
of the same type. These trucks are 
leased from and maintained by the 
Sherman Cartage Co. of Chieago. The 
latter’s name, however, does not appear 
on the vehicles. 
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WHEN GARAGED for the night at their loading stations (inside), the trucks are fully serviced while being loaded for 
next day’s deliveries. Trucks were posed outside the overhead doors for this fleet picture. 


This leasing arrangement leaves the 
maintenance of the trucks in trained 
automotive hands and permits the Illi- 
nois Packing Co. to concentrate on the 
processing and sale of its products. 

Bodies of the trueks are insulated 
with Wilson Hair Craft—2 in. on the 
sides and ends and 3 in. in the roof. 
The floor is of oak, 2 in. thick. 


Adequate Refrigeration 

Each truck is refrigerated by means 
of two Dole holdover plates inside the 
body. The company’s plant ammonia 
system charges the plates at night while 
the trucks are backed up to the loading 
dock. 

This service is hand'ed by overhead 
ammonia hoses, with quick-acting 
make-and-break valves, hung from the 
ceiling along the edge of the loading 
dock. The hoses are connected wit! 
supply and discharge pipes terminat- 
ing inside a small box on the inside ot 
the rear end of the body. An overnight 
charge of the plates is suflicient to 
hold the body temperature at 36-38 
deg. F. for from 10 to 12 hours of day- 
time operation. 

The bodies were built by Holland 
and Libanoff, Chicago. Payload of the 
12-footers is 8,000 lb.; that of the 14 
footers, 12,000 Ib. Truck bodies, cabs 
and motor hoods are painted a bright 
yellow, with the chassis and fenders 
black, the wheels red, and roof alu- 
minum, The lettering and trademark 
are in contrasting black and gold leaf 
for both striking and pleasing appear 
ance. 

The 40-mile delivery radius extends 
on the north to Highland Park and 
Libertyville, Ill.; on the south to Gary, 
Ine.; on the west to Aurora, III. 
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ED TRUCKS carry the company’s name, though the packer is relieved 


of all maintenance chores in distributing his meat products over a 40-mile radius. 
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HIGH QUALITY WITH SIMPLE PREPARATION accounts for orange-juice 
product’s popularity. Concentrate and three cans of water go into pitcher, mix 
is poured back and forth for aeration—and drink is ready. 


Frozen Orange Juice Concentrate 
Already Hailed As a Leader 


Processors multiply as new citrus juice product wins 
wide acceptance. Bolstering of whole industry seen, 
also adaptation of idea to other liquid foods 


IVAN C. MILLER 


Editorial Consultant, ‘Food Industries” 


With consumer acceptance of frozen 
orange juice concentrate mounting 
rapidly, it looks like this newcomer 
to the field will be a pace setter for 
the entire frozen food industry. 

In fact, packers at the recent Frozen 
Food Convention in Chieago report 
that in some areas sales of this new 
product have been more than double 
the combined volume of peas and 
strawberries—which for years were the 
fastest-selling frozen items. 

Because of high quality and mod- 
erate cost, the frozen concentrate 
should be a boon to the whole indus- 
try. And it might be added that the 
industry needs a quality leader to help 
reaffirm its prestige, which has suffered 
as a result of over-production of in- 
ferior quality foods. 

Four or more companies will proc- 
ess the juice in Florida this season, and 
probably a dozen more will be in oper- 
ation there next year. 

Industry representatives have al- 
ready had several conferences with 
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USDA officials to consider setting up 
minimum quality standards. As pro- 
tection against newcomers entering the 
market with inferior products, stand- 
ards might prove very effective. 

The Florida frozen juice concentrate 
processors have already adopted their 
own arbitrary standards of quality, 
based on the U.S. Bureau of Plant 
Industry findings. 

Accuracy of these findings has been 
demonstrated by the immediate and 
continued public acceptance of the con- 
centrate. From the very start, the 
demand has been more than the proe- 
essing plants could supply. (For de- 
tails of the manufacturing process, see 
Foop Inpusrries April and October 
1948 issues.) 

Standards adopted by the concen- 
trate processors require that reconsti- 
tuted orange juice—made by adding 
three cans of water to one of concen- 
trate—have a total solids-acid ratio 
between 12.5 and 18.5. In general, the 
finished concentrate blend is stand- 
ardized at a 14-1 ratio. This is more 
than 50 percent above the minimum 
for canned juice. 

To meet such high standards, the 
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fruit must remain on the trees until 
chemical analysis of samples indicates 
it is ready for harvest. 


U. S. Bureau Research 

Taste tests on citrus fruits have been 
conducted over a long period by the 
U.S. Bureau of Plant Industry at 
Orlando, Fla. Both temporary and sus- 
tained panels have been employed. 
Flavor determinations of these panels 
were coordinated with chemical analy- 
sis of the samples. 

The charts which plot the findings 
of these lengthy tests indicate when 
fruit should be harvested to obtain 
the greatest market acceptance on the 
basis of flavor. Interestingly enough, 
the vitamin content and food value 
curves practically coincide with taste 
preference curves. 

Chemical analysis of orange taste- 
test samples revealed that the sugar- 
content curve angles up in almost a 
straight line long after harvest nor- 
mally begins. The acid content curve 
rose to a peak after harvesting had 
started and later eurved downward. 
From the time the acid content curve 
starts down, the solids content-acid 
ratio increases rapidly. 

The ascorbic acid curve follows 
closely the sugar curve until late in 
the season, The taste preference of the 
panels was for fruit which remained 
on the trees until the ratio of total 
solids to citric acid was 12-1 or higher. 
Fruit was judged to have the best 
flavor when the ratio was between 12-1 
and 18-1. 

Minimum standard for canned 
Florida orange juice requires a solids- 
acid ratio of 8.5-1 or better. Most 
canned juice is near the minimum un- 
less fortified by added sugar. 


Quality Control 


Sanitary requirements of the con- 
centrate processors are on a level with 
those required for the milk industry. 
Quality control is necessary at every 
step in the process. No micro-organism 
growth is tolerated after the juice is 
extracted. Incoming raw material must 
likewise be controlled. Loads of fruit 
are sampled at the plants and analyzed 
for quality. One plant uses automatic 
sampling which selects one out of every 
100 oranges as the fruit enters the 
plant. 

Every precaution is taken by these 
processors to insure highest quality in 
fruit and finished product. Labor in- 
centive plans based on level of sanita- 
tion maintained in the plant have been 
introduced to prevent any loss of 
original quality. 

The quality of the growers’ fruit is 
determined from samples analyzed in 
a laboratory operated independently 
of the company. Growers are paid a 

(Turn to page 200) 
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popeigensts 


We Think .. . 


EDITORIALS 


«Chemical Hazards Pose an Important Food Law Problem 


Most of us have thought that every conceivable type of 
precaution for public protection is provided by the Food, 
Drug & Cosmetie Act. Recent experience with hazardous 
use of lithium chloride savoring agents as a substitute for 
salt suggests that perhaps there is a loophole in the law. 

If this chemical be regarded as a new drug, as perhaps 
it should have been, there would be no justification for 
such experimental usage without full clinical investigation 
and official authorization by F&DA. But there is no com- 
parable section restricting the use of new food materials. 
The question now arises, should there be? 

If Congress should enact a provision restricting “new 
foods” until they can prove their right of existence, there 
are three situations which might develop. An over-zealous 
or fanatical official attitude could make such a provision 
an unreasonable restriction on the development of new 
products. A slovenly or negligent administration by Wash- 
ington could make the provision of no value. The third or 
middle course would mean that before a new food usage 
differing radically from all previous custom be undertaken, 
this use would have to prove itself, through careful clinical 
study. 

We are inclined to believe that F&DA would follow the 
sensible middle policy. 

This problem is so new that Fooo INpustaies is most 


# You Must Be Well Informed to Keep 


Those who get around in the food industry realize that 
food technology and engineering are moving ahead at a 
greatly accelerated pace. Important changes are occurring 
rapidly, and even more important ones are pending. Things 
are happening in individual branches of the industry which 
will affect other branches and sometimes the industry as a 
whole. 

Obviously, men in responsible positions must keep in- 
formed of these developments. But this cannot be done by 
casual reading or by an occasional chat with a few friends 
in the field. The job is much more serious than that. It 
requires a systematic review of both scientifie and techno- 
logic literature. Furthermore, it necessitates frequent travel 
to conventions and participation in technical gatherings of 
both trade and pure scientific nature. 

We believe that any company budget which does not pro- 
vide generously for the travel of the technical staff is prob- 
ably “penny wise.” Both the operating men and those in 
research or development work must get out among their fel- 


reluctant to recommend such a radical and potentially 
restrictive amendment to the law without further evidence. 
But we do believe that the present evidence makes it clear 
that some “new food” restriction deserves thoughtful con- 
sideration. 

In our opinion, a workable first step would be an 
amendment of the regulations regarding dietary foods. If 
those regulations can be extended to include things like 
lithium chloride—a legal question which only the courts can 
answer with finality—then perhaps we will find adequate 
public protection without needless new burden on propo- 
nents of proper new food components. 

Or the law might be modified slightly to give the Com- 
missioner the right to define dietary foods to include “non 
food” chemicals or materials which might be utilized for 
any proper reason to affect the palatability or digestibility 
of the food. Then any newly proposed substance like 
lithium chloride could be required to prove itself before it 
becomes eligible for use. 

Related problems are raised by the presence of other 
chemicals in foods, such as antioxidants and insecticide or 
fungicide residues. We conclude: 

1. Food must contain no harmful ingredients. 

2. The burden of proof of ingredient hiarmlessness is 
properly on the food manufacturer and distributor. 


Up With the Parade 


low technologists and scientists in order to keep abreast of 
rapid moving industry. It is not enough to let such people 
go once a year to one meeting of one society. The arts with 
which they must keep acquainted can be discovered and 
studied only by wider contact and acquaintance than that. 
It is important that both the specialty societies and the 
seientifie organizations be included in the convention activi- 
ties of technical men. Incidentally, this travel not only gives 
important new technical aid but develops a freshness of ap- 
proach to problems and eliminates the nervous fag of day- 
to-day responsibility. Professional development of technical 
staffs is an investment in company progress, not an extrava- 
gance. - 
This leads us to a timely suggestion: While it may be a 
long way from your headquarters to San Francisco, your 
company would be wise to send a representative to the Insti- 
tute of Food Technologists meeting there in July. We have 
seen the tentative list of papers to be presented, and the 
program—to borrow a word from California—is colossal. 


«Consumers Should Be Educated Not To Heat Food in Closed Cans 


The death of a young man in New York by gas eseaping 
from a stove that had been broken by an explosion of a 
ean of beans recalls a domestic hazard that is all too com- 
mon, but seldom made public. The hazard arises from heat- 
ing canned foods by direct heat fire without puncturing or 
opening the can. 

Disastrous methods of heating pork and beans, spaghetti, 
plum pudding and other ready-to-eat foods are legion. A 
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lone camper once warmed up his ean of pork and beans 
in the coals of an open fire, tried to get it out with a forked 
stick. It exploded in his face burning him severely. 

A housewife once heated a can of soup inside the gas 
oven! The can exploded in a few minutes, wrecking the 
stove, spraying soup all over the kitchen. Fortunately, 
she was not injured. 

Another housewife warmed up a can of spaghetti in a 
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pan of water, and allowed the water to boil away. The can 
exploded from internal steam pressure. She suffered 
grievous burns and partial loss of vision. 

One of the latest of such accidents was fatal. As recon- 
structed, a young man started to heat a can of pork and 
beans in a pan of water, went into the living room to relax, 
fell asleep. In time, the water boiled away and the ean 
quickly developed enough internal pressure to explode, 
wrecking the stove and permitting cooking gas to escape. 
Ile was asphyxiated. 

Makers of canned foods would do well to begin an 
educational campaign to stop future attempts to heat 
their foods in sealed containers. Any consumer-size can 
of food will withstand internil pressures up to about 30 


s Frozen Orange Juice Boom Is Tribute 


It is not often that a product as “hot” as the fast-moving 
frozen concentrated orange juice hits the food market. Nor 
do we frequently see a new process with such widespread 
potential application as that which made the frozen con- 
centrate possible. 

This new product and process are the happy endings to 
a long story in food technology. Over the past two or three 
decades, a lot of technical brain power and cold cash have 
gone into projects for producing a “ready-squeezed,” pack- 
aged top-quality orange juice which could be distributed 
nationally at a price consumers could afford to pay. 

But that fresh-juice taste proved exasperatingly delicate 
and ditticult to retain. It took years to perfect plant-seale 
juice extraction to a point where the Juice compared in taste 
value with that from*a home squeezer. And it took years 
more to develop a process that preserved that quality until 
the product reached the consumer. Perhaps it required 
even the impetus of a world war to pave the way to success, 
for the frozen product is an outgrowth of unfrozen concen- 
trate which was produced in large quantity during World 
War IT. 

Here, then, is an example of technological achievement 
at its best—an extremely difficult problem solved through 
creative thinking and a great deal of perseverance. And 
here, too, is a demonstration of the manner in which such 
achievement pays off—a booming business which will reward 





to 50 psi. But if the can is heated over an open flame, the 
pressure will build up to a point where the container will 
ultimately burst. 

Any one who has blown up cans experimentally by “dry 
heat” can testify to the astonishing violence and damage 
from such explosions. While it is true that, as long as a 
closed ean is in boiling water, only trifling internal pres- 
sures can develop, it is equally true that the water in the 
pan ean boil dry in a surprisingly short time. After that 
the can becomes in effect a miniature boiler without a safety 
valve! 

A concerted effort should be made to educate the public 
never to heat a closed can over an open fire or an electric 
stove. This domestie hazard should be eliminated. 


to Technology 


the processors, greatly help the growers, contribute to the 
enjoyment and health of consumers, and speed technological 
progress in other branches of the industry. Significant, too, 
is the fact that the frozen concentrate will boost the sales 
of other frozen foods by acting as a leader which attracts 
new customers and brings old ones more often to the frozen 
food stores. 

But there is one potential hazard in the booming busi- 
ness of concentrating and freezing orange juice. That haz- 
ard is a possible lack of attention to high quality. The 
pioneers in the production of the frozen concentrate know 
that top-quality is vital, and they guard it all the way from 
the raw material to the finished product. But a lot of other 
companies are climbing on the bandwagon, and in their 
haste to cut themselves a slice of this booming new business 
some may not maintain the high standards which have been 
observed to date. If the neweomers fail to put quality con- 
trol uppermost, they not only will themselves suffer but will 
harm the entire industry. There have been enough examples 
to prove that second-rate processors can damage the frozen 
food business. 

No company which is smart will enter the frozen eoncen- 
trated orange juice business without a firm determination 
to maintain quality standards at least equal to those of the 
companies which pioneered the new product to outstanding 
success, 


« Man-Hours Better Than Dollars as Yardstick for Progress 


The cost of food processing must be lowered to protect 
prefits and broaden markets. This problem is easily 
recognized, but not so readily solved. One of the things 
that makes cost cutting difficult is that oftentimes we don’t 
have the right yardstick to measure progress at each step 
in our processing. But a good yardstick is available. 

Too often factory superintendents and managers use 
only the dollar index to measure efficiency at each stage. 
That in balance-sheet language is significant. But it covers 
up the more important responsibility of reducing man-hours 
per unit of product, especially in times like these when 
wage rates are changing, generally up. 

For each individual step in processing—from the inbound 
freight track to the outbound truck load—we must now 
analyze man-hours per unit of product. This is essential 
because the man-hour is becoming one of the most costly 
items purchased. And for social reasons, regardless of 
inflation, we can expect that this trend will continue in- 
definitely. We must therefore measure against the primary 
standard of the man-hour rather than the dollar. We’! 
hear about the dollars from the bookkeeper and the board 
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of directors. But the news and the comment will be much 
more pleasant if we have kept man-hours per unit at the 
lowest practical level. 

If we use this yardstick, we shall find that the most 
effective means for progress in lower time requirements 
will be mechanization, both by better machines and machine 
substitutes for manual effort. We have technical knowledge 
of mechanisms and mechanization far beyond present appli- 
cation in most of our factories. Even our newer plants of 
last year could be made better because of this. The job is 
one for continuous investigation. And there must be eon- 
tinuous pressure on top management for the wherewithal 
to put the best practice promptly into a plant. 

Two advantages will come from alert and aggressive 
action. We shall serve our employers and stockholders: 
better. We shall serve also the customers and the general 
public. Incidentally, we can then pay better wages without 
the threat of bankruptcy, meanwhile expecting and getting 
more skilled personnel for the more technical jobs. 

Amid the financial hubbub over the eost of living, we must 
not forget this basie technical job, which is ours. 
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There are no mechanical complications in a Nash Compressor. 
A single moving element, a round rotor, with shrouded biades, 
forming a series of buckets, revolves freely in an elliptical casing 
containing any low viscosity liquid. This liquid, carried with the 
rotor, follows the elliptical contour of the casing. 

The moving liquid therefore recedes from the rotor buckets at 
the wide part of the ellipse, permitting the buckets to fill with 
gas from the stationary Inlet Ports. As the casing narrows, the 
liquid is forced back into the rotor buckets, compressing the gas, 
and delivering it through the fixed Outlet Ports. 

Nash Compressors produce 75 lbs. pressure in a single stage, 
with capacities to 6 million cu. ft. per day in a single structure. 
Since compression is secured by an entirely different principle, 
gas pumping problems difficult with ordinary pumps are often 
handled easily in a Nash. ; 

Nash simplicity means low maintenance cost, with original 
pump performance constant over long periods. Data on these 
pumps sent immediately on request 


NASH .. 
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No internal wearing parts. 
No valves, pisions, or vanes. 
No internal lubrication. 
Low maintenance cost. 
Saves floor space. 


Desired delivery temperature 
automatically maintained. 


Slugs of liquid entering pump 
will do no harm. 


75 pounds in a single stage. 
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ENGINEERING COMPANY 
WILSON, SO. NORWALK, CONN. 
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Convention Reports 








Reveal Meat Study Results 


Institute’s reorganized council on research discusses 
nutritional values at first conference 


A symposium on the role of meat in 
nutrition, and general papers on the 
processing, packaging and biochem- 
istry of meats, constituted the pro- 
gram for the first Research Confer- 
ence sponsored by the Council on 
Research of the American Meat Insti- 
tute. 

The Conference, under the chair- 
manship of H. S. Mitchell, Swift & 
Co., was held on the campus of the 
University of Chicago, March 24 and 
25, and was attended by over 200 in- 
vited technologists, plant operators 
and research workers from meat pack- 
ing companies, universities and gov- 
ernment agencies having to do with 
meat industry research projects. 

E. E. Rice, Swift & Co. Research 
Laboratories, Chicago, reported on 
the changes in the vitamin content of 
meats that oceur when careass meat 
is converted into retail cuts or proc- 
essed meats. Particular emphasis was 
put on changes in niacin, pantothenic 
acid, riboflavin and thiamine values, 
with some attention to losses of Vita- 
min A, pyridoxine and folie acid. Dr. 
Rice summarized his findings by 
stating that unless heat processing is 
involved, operations commonly used 
by meat packers result in negligible 
vitamin losses, with the exception of 
niacin in some types of meat such as 
pork and lamb. 

When cooking or heat sterilization 
is used, thiamine losses are propor- 
tional to the temperatures used and 
the duration of the heat treatment. 
Losses of pantothenic acid, pyridox- 
ine, and folic acid probably parallel 
those of thiamine. However, even 
with severe heating, losses in ribofla- 
vin and niacin seldom exceed 10 per- 
cent. 


Loss Not Serious 


Since only a small amount of total 
meat produced in the United States 
is subjected to severe heat during 
processing and since sausage, cured 
and smoked meats receive mild treat- 
ments, Dr. Rice concludes that most 
meat packing operations do not sen- 
ously reduce the vitamin content of 
meats. 

The value of animal meats in the 
human diet was covered from the 
standpoint of protein, vitamin and fat 
constituents. 
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U. D. Register, University of Wis- 
eonsin, called attention to the meager 
amount of information on the avail- 
ability of proteins and vitamins in 
processed foods and cited results ob- 
tained by a study of U. S. Army ra- 
tions K, 10-in-1, and C-2. Rats and 
monkeys did not grow normally and 
rats failed to reproduce when the ra- 
tions alone were fed to determine util- 
ization of complex food mixtures by 
animals. Good growth was obtained 
with rats with addition of a mixture 
of B vitamins and 5 percent casein. 


“BY Supplements 

Studies to determine which B vita- 
mins and which amino acids might re- 
place the B vitamins mixture and 
sasein as supplements indicated that: 
1, Pantothenic acid and pyridoxine, 
when used with 5 percent casein, ac- 
count for the growth activity obtained 
by the B vitamin mixture and C-2 ra- 
tion. 2. Methionine appeared to be a 
good substitute for the casein supple- 
ment with the C-2 ration. 3. Pyri 
doxine satisfactorily replaced the B 
vitamins mixture when the 10-in-1 ra- 
tion was supplemented with casein. 
4. Lysine, isoleucine and methionine 
or cystine, when used individually, 
satisfactorily replaced 5 percent 
casein, but were ineffective when used 
together. 

Conclusions were that: 1. Effect of 
heat treatment on amino acid content 
and extent of liberation of amino 
enzymes play an important part in the 





Results of New Program 


When the American Meat Institute 
launched its new research program, 
last fall, the reorganization and expan- 
sion of its former technical committee 
into a Council on Research was recog- 
nized by the industry as both a chal- 
lenge and an opportunity. 

The two-day conference reported 
here is the first notable result of this 
ambitious program. Because it offers 
studies that are of such wide interest to 
the entire food industry, as well as to 
all meat processors, FOOD INDUS- 
TRIES has devoted as full a coverage 
as its limited space wéuld permit. 

—The Editors 
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biological value of the proteins in the 
rations, representing mixed processed 
foods, 2. Cystine content of the casein 
was greatly reduced during prolonged 
heating, and rate of liberation of eight 
of the essential amino acids by enzy- 
mie digestion was appreciably de- 
creased. 3. Over-heating of soya oil 
meal not only decreased the rate of 
essential amino acid liberation by 
enzymic hydrolysis, but also effectively 
reduced the lysine, arginine and 
tryptophane content. 4. Presence of 
reducing sugars in foods containing 
proteins may largely account for the 
low tryptophane content of the pro- 
teins in rations K and C-2. 

B. F. Daubert, University of Pitts- 
burgh, reviewed the role of fats in the 
human diet and commented that de- 
spite the extensive literature on fat 
digestibility and absorption, most of 
the real problems of fat absorption 
remain unsolved. Some of the factors 
affecting fat digestibility include melt- 
ing point, stearic acid content, pres- 
ence of calcium and magnesium in the 
diet and species differences. He also 
noted that the choice of fat as part 
of the diet is one of personal prefer- 
ence and is usually based upon the par- 
ticular flavor to which one is aceus- 
tomed. 

With the possible exception of lard 
and butter, he said, bland fats are pre- 
ferred by the greater portion of the 
American population. For that reason, 
refined and deodorized fats are most 
acceptable. 

B. S. Schweigert, American Meat 
Institute Foundation, reported results 
of studies showing that vegetable pro- 
tein concentrates, such as soya oil 
meal, are extremely low in the uniden- 
tified “growth factors”, while animal 
protein concentrates, such as fish meal, 
liver, meat seraps and milk, are ex- 
cellent sources of these factors com- 
monly designated as “animal protein 
factors.” 

He stated that from the standpoint 
of overall nutrition there should be a 
wide variety of foods in the diet in- 
eluding liberal quantities of foods from 
animal sources. Latest evidence shows 
that vitamin B,, a erystalline, cobalt- 
containing compound, functions to re- 
place the growth-promoting effects of 
liver extracts and fish solubles for rats 
and chicks and has marked anti-anemia 
potency for treatment of pernicious 
anemia patients. He discussed the 
relation of vitamin B,. to other “animal 
protein factors” and indicated that the 
vitamin is likely to oceur in several 
forms, which may vary in activity for 
animals and micro-organisms. 
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As the lead-off speaker in the ses- 
sions devoted to general papers, H. O. 
Halvorson, Hormel Institute, Univer- 
sity of Minnesota, summarized the In- 
stitute’s work on factors contributing 
to the keeping quality of canned bacon. 
For good eating as well as good keep- 
ing properties, the experimental work 
showed that the salt content should be 
24% percent, that the moisture content 
should be decreased to give a ratio of 
7 to 4 with the salt content, that the 
bacon should have an _ equilibrium 
vapor pressure of 28 mm of mercury, 
or less, at 37 deg. C., and that enamel- 
lined cans be used. 

These- conditions do not inactivate 
the lipolytic enzymes responsible for 
the hydrolysis of fats and the forma- 
tion of free fatty acids. (Details of 
procedure followed at Hormel Insti- 
tute were covered by John A. Ulrich 
in Foop Inpusrries, Jan. 1949—Ed. 

George Garnatz, Kroger Food 
Foundation, Cincinnati, summarized 
the salient practices to be followed in 
packaging fresh, cured and ready-to- 
eat meats: 

1. Selection of packaging material 
to be practicable in terms of ap- 
plication, durability, appearance and 
visibility. 2. Use of semi-moisture re- 
sistant wrapping to avoid sliming, de- 
velopment of off-odor and discolora- 
tion. 3. Maintenance of cutting room 
at 56 to 60 deg. F. 4. Exposure of eut 
meat to atmosphere for at least 15 min. 
for optimum color development before 
wrapping. 5. Use of backing board or 
tray of type that prevents “pan-burn- 
ing” and accumulation of meat juices 
in the package. 6. Holding sales dis- 
play at 30 to 34 deg. F. 7. Protection 
of sales display against color deteriora- 
tion by light, especially that in the 
ultra-violet range. 


Reports on Canned Bacon 


G. H. MeDonell, General Research 
Laboratory, American Can Co., May- 
wood, IIl., stressed the importance of 
selecting the proper metal containers 
for the packaging of canned meats. 
Economie value of meat contents war- 
rants special care in selection of can 
because a large number of damaged or 
spoiled packages represent a consider- 
able economic loss as well as nutritional 
loss. He said requirements to be taken 
into account are: 

1. Quality of tinplate in cans, par- 
ticularly with respect to corrosion re- 
sistance and strength. 2. Type of can 
enamels or organic inner surface coat- 
ings to prevent product discoloration, 
internal corrosion of can, and reaction 
with contents of can. 3. Composition 
of sealing compound for can lid that 
has resiliency over wide temperature 
range and is resistant to processing 
conditions, to fat penetration and to 
INDUSTRIES, 
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H. S. MITCHELL, Director of Labora- 
tories, Swift & Co., was chairman of 
the first research conference, spon- 
sored by the American Meat Institute, 
held at the University of Chicago. 


solvent action. 4. Quality of litho- 
graphy for resistance to retorting con- 
ditions, ean washing detergents, high 
pressure sprays, and mechanical 
scratching or abrasion. 5. Plant oper- 
ation to obtain correct filling of cans, 
proper sealing of cans, correct retort- 
ing, right degree of cooling and pro- 
tective storage of filled as well as open 
empty cans. 

G. M. Dack, Food Research Institute, 
University of Chicago, reported on 
research work done in cooperation 
with Q. M. Food & Container Institute 
for the Armed Forces, which shows 
that Clostridium botulinum spore sus- 
pensions incubated at 37 deg. C. have 
a greater heat resistance than those 
incubated at 41, 29, or 24 deg. C. 

The work also confirmed observation 
of other. research workers that the 
thermal death times are higher when 
the heated spores are tested for 
viability at 24 to 29 deg. C., as com- 
pared to those incubated at 37 or 41 
deg. C. Addition of yeast and thymus 
nucleic acids to C botulinum cultures 
did not influence the heat resistance of 
the spores. Spores suspended in solu- 
tion of high sucrose content showed 
inereased thermal tolerance, while addi- 
tion of large numbers of vegetative 
cells to C. botulinum spore suspensions 
showed no effect on the thermal death 
time of the spores. 

C. botulinum spores grown in raw 
meat preparations tend to be less re- 
sistant to heat than those grown in 
cooked meats, probably because of 
inter-relationships of oleic acid, lipase 
and albumin in meat preparations. 

J. M. Ramsbottom, Swift & Co. Re- 
search Laboratories, summarized re- 
sults of experiments to determine the 
influence of the following factors on 
the freezing rate of meats: 

1. Kind of meat—beef, lamb, veal 
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and pork. 2. Age of meat. 3. Amount 
of fat in the meat. 4. Grinding. 5. 
Size and thickness of meat cuts. 6. 
Package materials used. 7. Air veloc- 
ity in freezing area. 


Check Freezing Rate 

The freezing rate was determined by 
the size and location of ice erystals in 
the meat and by the length of time 
required for the temperature to drop 
through the zone of maximum ice 
erystal formation (30 deg. F to 25 deg. 
F.). Results obtained : 

1. When beef rounds were frozen 
in an air blast at —25 deg. F., ice 
erystals ranged in size from small, 
within the fibers of superficial lean, to 
large between the fibers at a depth of 
4 in. 2. Meats containing high per- 
centage of fat tissue froze more quickly 
than did meats containing very little 
fat tissue. 3. Beef, lamb, pork and 
veal froze at similar rates when allow- 
ances were made for differences in the 
fat and moisture eontent. 4. Aging 
and grinding of beef did not signifie- 
antly change the freezing rate. 5. 
The freezing rate of meat progres- 
sively inereased with the inerease of 
air velocity from less than 50 ft. min. 
(natural air movement’) to 200 ft./min. 
and to 500 ft./min., but the freezing 
rate was not materially changed by 
inereasing the air velocity from 500 
ft./min., to 1,500 ft./min. 6. The 
freezing rate of the meat decreased 
with any increase in the insulating 
value of the package. 


Medical Recognition 

Frederick J. Stare, Department of 
Nutrition, Harvard University, stated 
that progressive surgeons are trying 
to get high quality protein foods in 
generous amounts into their patients as 
soon as possible. Physicians and 
surgeons, he said, are beginning to rec- 
ognize the important nutritional value 
of high proteins during convalescence 
and are emphasizing diet prescrip- 
tions to patients with the same empha- 
sis that they apply to prescriptions 
for any other medication. 

Ruth M. Leverton, University of 
Nebraska, reported results of feeding 
studies with young babies and infants 
on control diets and on meat diets. 
The children on meat diets showed bet- 
ter growth and lower incidence of ill- 
ness from colds. 


Conference Part of Program 


The two-day conference represented 
another step in the expanded and for- 
ward-looking research program of the 
American Meat Institute. It was the 
most notable result, to date, of the re- 
organization, last fall, of the former 
technical committee of the Institute 
into the new Couneil on Research. 
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Cottee, USN 


Navy has been producing its own blended 


variety since early 1942 


Commercial coffee producers have had rough going in 
selling their product to the armed forces in the Pacifie area 
since 1942. The reason is that approximately 13,500,000 
lb. annually have been coming from the Naval Supply 
Center, Oakland, Calif., since that year. 

Packed in tins after roasting and blending, the coffee has 
been supplying Navy, Army and Marine Corps installa- 
tions west of the Rockies. 

About 10,000,000 Ib. of green coffee beans from Central 
and South America are processed each year. Here is the 
procedure: Segregated immediately upon arrival at the 
plant, samples of each are brought to the tasting room. 
Here the samples are roasted, ground, cupped, and then 
recorded in order that the most desirable blend may subse- 
quently be determined. 

These pictures depict the processing operation at Oak- 
land—from the time the blend has been determined to the 
canning and final packing for shipment. Edward Garcia 


r 


(seen in photo at right) is the supervising-office roaster 





BLENDED beans, after apportion- ROASTING follows the mixing, 
ing, are chuted to mixer. 


Fee 








1 FRESH beans are ground, then roasted and sampled 
for recording to determine blend. (Wide World photos) 





after which coffee is transferred to 
where it is mechanically stirred to insure even cooling. 





“car” 





4 PACKED in 20-lb. tins, coffee is PACKAGING is completed when filled tins are packed in cartons, which 
then vacuum-sealed (background). are machine-glued as they are conveyed to shipping room. 
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T is obvious that if you want to obtain the 

fudl cost-cutting benefits of continuous pro- 
cessing, your mechanized equipment and service 
lines have to be kept running smoothly and with 
fewest possible interruptions. All unnecessary 
delays and shut-downs must be eliminated—and 
that’s what Stainless Steel equipment does. 

Stainless Steel cleans so easily and quickly 
that time-out for cleaning is reduced to a mini- 
mum. Stainless is so tough and strong, that or- 
dinary abuse does not affect it. And because 
Stainless gives maximum protection against rust 
and corrosion and withstands wear, abrasion, 
heat and cold far better than other materials, 
work stoppages due to breakdowns and repair 
replacements are very few and far between. 


AMERICAN STEEL & WIRE COMPANY, GENERAL OFFICES: CLEVELAND, OHIO 
NATIONAL TUBE COMPANY, PITTSBURGH 


COLUMBIA STEEL COMPANY, SAN FRANCISCO 


UNITED STATES STEEL SUPPLY COMPANY, WAREHOUSE DISTRIBUTORS, COAST-TO-COAST 
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to make continuous processing really continuous 





Furthermore, because Stainless Steel is chem- 
ically inert in the presence of practically all food 
products and adds no metallic flavor or contam- 
ination to whatever food is in process, its use in 
continuous processing lines makes it possible to 
switch from one food to another with perfect 
safety and with least delay. 

If you want the best results from processing 
equipment make sure it is made of the finest 
Stainless Steel —U-S-S Stainless. For here is a 
perfected, service-tested Stainless so uniform in 
composition, in finish and fabricating qualities 
that its use assures the utmost in equipment per- 
formance. Our engineers will gladly assist you in 
selecting the proper grade to assure the greatest 
benefits from its application. 


CARNEGIE-ILLINOIS STEEL CORPORATION, PITTSBURGH & CHICAGO 
TENNESSEE COAL, IRON & RAILROAD COMPANY, BIRMINGHAM 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 





U°S°S STAINLESS STEEL 


SHEETS - STRIP - PLATES - BARS - BILLETS - PIPE - TUBES - WIRE - SPECIAL SECTIONS 












Pm oe 


¥ age 





TANKS for storage of hydrochloric acid and other chemicals used in the manufacture of monosodium glutamate 
are located in the chemical tank farm at the new $2,500,000 plant of A. E. Staley Mfg. Co., Decatur, II. 


Glutamate Production 


New Process Uses Proteins From Corn Refining Operations 


(Article on Page 86) 


ONOSODIUM GLUTAMATE is produced at the new 

plant of A. E. Staley Mfg. Co., Decatur, Hl, with 
a specially developed process which uses by-product pro- 
teins from the company’s main operations—the manufacture 
of starches and sugars from corn. 

Initial step in the process is filtration 
in fold-out flowsheet right. In this 
material that comes from the company’s wet-milling oper 
ations is de-watered. The material (filter cake) is then 
further dried to a pre-determined moisture content in a 
large rotary drier, and conveyed to weigh hoppers. 

Here, the protein material is weighed into hydrolyzers 
and mixed with concentrated HCl. After digesting for 
15 to 20 hr., the resulting hydrolysate is diluted with wash 
water from a subsequent operation, then an alkali (either 
NaOH or Na.CO,) is added to neutralize the excess HCl. 

This step is followed by filtering in rubber lined filter 

The filtrate 
acids. The filter 

with the press washes employed to dilute the 


depicted at (2) 


step, the protein 


acid and other 


thoroughly 


contains glutamic 


presses. 


amino cake, or humin, is 
washed 


hydrolysate of the following batch prior to neutralization. 
Concentrated to Crystallize Chlorides 

The filtrate from the above operation is concentrated to 
inorganic 
HC] 


acids 


the point ot incipient crystallization of the 
that 


neutralized. 


chlorides were formed when the excess was 


amino also 


filtration on 


Upon cooling, several 


erystallize. These are recovered by rotary 
suction filters. 
Filtrate from the 


trated to precipitate additional organic salts that would 


rotary filters is now further concen 


interfere with the subsequent erystallization of the glutamic 


acid, These salts are removed by additional rotary filtra- 


tion. The filtrate is cooled, then HCl is added to adjust 
the pH to the isoelectric point of the glutamie acid—at (9) 
in the flowsheet. This filtrate is allowed to stand for 4 to 8 
days to permit crystallization of the acid. 

Separation of the crude glutamie acid is accomplished by 
centrifuging, followed by thorough washing. The erystals 
are then dissolved in water and NaOH is added to form 
monosodium glutamate. Activated carbon is added at this 
point to remove color prior to crystallization of the 
glutamate. 

Removal of the activated carbon (by press filtering) is 
followed by crystallization in the glutamate erystallizer. 
Crystals are separated from the mother liquor by centri- 
fuging, then dried in the small rotary drier—at (10) in 
flowsheet—and packaged in 1-, 10-, 50- and 100-Ib. packages. 
To avoid contamination, drying and packaging operations 
are performed in a separate, sanitized, area, 
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j \ / a : 
FILTER PRESSES are used at three points: (a) For separation of protein material from water HUGE ROTAR 
before hydrolysis; (b) for filtering glutamic acid solution; and (c) for removal of carbon. is used tc 
MONOSODIUM GLUTAMATE Legend: 
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CENTRIFUGAL PUMPS. They are of special acid-resist- 
ing alloys. Stainless steel and rubber lined pipes are used. 


VACUUM PUMPS operate rotary filters 


used at several points in the operation. control 
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DRIER, 45 ft. long by 6 ft. in diameter, has a capacity of 1 ton per hour. This drier WEIGH HOPPER (rear), on 4th floor o 
1iove moisture from the raw protein material before it is started through the process. measurement of raw protein material 
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Wash recycled 
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disposal 


SWITCHES are explosion-proof. They LARGE WOODEN TANKS, equipped with agitators, are 1 SMALL DRIER, 1 ft. in d 


many pumps used in the process. used to crystallize glutamic acid from the mother liquor. after final processing, Th 
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r), on 4th floor of new plant, assures accurate pH RECORDER-CONTROLLER, one of the many automatic instruments used in the 








rotein material entering hydrolyzers below. process. This instrument adjusts acidity of liquors in glutamic acid tank. 
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DRIER, 1 ft. in diameter by 6 ft. long, is used to dry the monosodium glutamate 1 PACKAGING. Dried glutamate is weighted into 
il processing. The dried powder goes from here to packaging room on floor below. 100-lb. drums in a specially constructed room. 





| Battery Electric Trucks and 


EXIDE-IRONCLAD BATTERIES 


PALLET STACKING MOTO-TRUC 


1888... Dependable Batteries for 61 Years ...1949 


“Exide-Ironclad”’ Reg. Trade-mark U.S. Pat. Of 
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No. 18851 ane WORKING PRESSURE: 
18-8 Mo. po 150 pounds, gas or liquid 
No. 17751 or ee : 






Sizes: 2 to 2 in. 
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These new Crane Plug Gate Valves perform double 
duty with equal efficiency—as globes, for high or low 
velocity throttling—as gates, for straight-through, 
unrestricted flow. Their unique circular plug disc and 
seating design combines the best service character- 
istics of conventional gate and globe valves. 

In wide-open position, flow discharge is equal to 

that of a wedge gate valve. In throttling, resistance 
to cutting equals that of plug type globes. They will 
not stick even when closed while hot, opened when 
cold. Galling is eliminated. 
IN SIZES 22 TO 6 IN. 
Crane offers a compan- 
ion line of corrosion- 
resistant gates and 
globes. Working pres- 
sure: 150 pounds, liquid 
orgas. Made in all 18-8 
Mo or all Monel. Flanged 
ends. Swing check 
valves available in sizes 
¥Y2 to 6 inches. 


In addition to dual-purpose utility, these valves 
offer famous Crane Quality in 
construction and materials. All 
parts in contact with flow are 
18-8 Mo or Monel, the most ver- 
satile of common corrosion- 
resistant alloys. Ask your Crane 
man about these Plug Gates, or 
write for Catalog No. 320, de- 
scribing them fully. 





CRANE CO., 836 S. Michigan Ave., Chicago 5, IIl. 
Branches and Wholesalers Serving All Industrial Areas 








EVERYTHING FROM... : 
: PLUMBING 


AND 
ee HEATING 
FITTINGS 


_ ,FOR EVERY PIPING SYSTEM 











949 FOOD INDUSTRIES, MAY, 1949 129 








TELL-TALE EVIDENCE 





..- IT’S ALL THERE IN YOUR CONTEMPLATED PROCESS... 








BUT...IT TAKES 


“oe lL 





PRE -TESTING 


TO MAKE SURE 
THE EVIDENCE 
1S RIGHT! 
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BUFLOVAK EQUIPMENT 


Ciuision of Slau-Kuor Ca 
1551 FILLMORE AVE. 
BUFFALO 11, N. Y. 
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Yes, even at the start, when you are working on your contemplated 
process, there is ample evidence if the process is right or wrong—and 
the easy, sure thing to do is to submit it to rigid pre-testing at BUFLOVAK 
to learn what the process can actually do; its production cost, capacity, 
and characteristics of the finished product! 

BUFLOVAK’s widely-known Research and Testing Laboratories are 
available to you, so why not take advantage of them, as so many 
Chemical and Food Plants have? Over 6,000 tests have been success- 
fully solved by BUFLOVAK. The tests, you know, lead to showing you 
the best, most economical way to process. They show you also, how 
to get the process the way you want it with the type of BUFLOVAK 
Equipment designed to your specific need! 

BUFLOVAK works in strictest confidence, and you are assured 
complete secrecy. 

You will profit by letting BUFLOVAK pre-test your contemplated 
process and suggesting whether you need Evaporators, Dryers, Solvent 
Recovery and Distillation Equipment, Castings, Chemical and Food 
Processing Equipment, or Vulcanizers. 

Write us today for full details. 
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Beverages Drop Again 
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Beet Sugar On the Rise 
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At a Glance— 


(1939 = 100, With All Figures Adjusted 
for Seasonal Variations) 





Feb. Jan. Percent Year 

1949 1919 Change Ago 
Baking 134 131 +2 138 
Beverages 149 162 —8 142 
Butter 75 75 ore 67 
Canning 133 133 ae 152 
Cereals 141 136 +4 140 
Condensed Milk 169 172 —2 164 
Confectionery 116 120 -—3 138 
Flour 124 129 —4 124 
Ice Cream 168 164 2 168 
Malt Liquors 142 144 -1 156 
Margarine 272 284 —4 290 
Meat Packing 133 13 -—2 127 
Sugar, Beet 71 59 +20 112 
Sugar, Cane 69 71 —3 79 
FOOD INDUSTRIES, MAY, 


Mounting Processing Costs May Be Relieved 
By Administration’s New Support Plan 


A slight rise in food production is in- 
dicated for March, with the index ris- 
ing from 131, the final February figure, 
to 133. The sharpest pick-up was 
shown in beet sugar output, which 
jumped from 59 to 71. Beverage pro- 
duction registered the sharpest decline 
of the month. From 162 to 149. 


OME of the long term production 

trends—and accordingly the eco- 
nomies of the food processor—may 
be greatly affected by decisions now 
being shaped in Washington. Con- 
gress is debating what sort of support 
the government shall give to farm 
prices after wartime price support leg- 
islation expires at the end of this year. 
The last Congress passed the Aiken 
Bill, which is now scheduled to take 
effect in 1950. But the Administration 
has asked Congress to enact a different 
proposal. 

Both bills provide for continuing 
price supports in some form, so that 
farmers can produce large quantities 
of food without fear that the prices 
they receive will drop severely. Both 
bills also provide higher support prices 
than at present for livestock and dairy 
products. 
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But here is how the two measures 
differ : 

1. The Aiken Bill would provide 
maximum support prices around pres- 
ent levels, but allows for minimum 
support prices, which are much lower 
on any crop that threatens to be sur- 
plus. The Administration bill provides 
minimum support prices which are 
higher, in nearly all cases, than the 
Aiken maximum. 

2. Under the Aiken Bill, the govern- 
ment would actually buy surplus com- 
modities at the support level, and so 
fix the market price. The Administra- 
tion bill limits such purchases to stor- 
able commodities, like wheat and corn. 
All other products would be allowed to 
sell for whatever the market offered. 
The government would pay the farmer 
a subsidy to make up the difference be- 
tween support and market prices. 

3. The Aiken Bill aims to forestall 
over-production by varying support 
prices, although there are provisions 
for acreage and marketing restric- 
tions. The Administration program 
relies exclusively on strict controls. 

For the farmers, the Administration’s 
bill is clearly a better deal. In fact, its 
stated objective is to guarantee a level 
of farm purchasing power equal to the 
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Malt Drinks Tend Downward 
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Confections Keep Falling 
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Cereals Climb Back 
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1939-48 average. The present program 
and the Aiken Bill both were designed 
to support farm purchasing power 
near the 1910-14 average, which was 
quite a bit lower. So there will cer- 
tainly be every incentive for high farm 
production if the new measure passes. 

For some processors, the Adminis- 
tration program seems, at first glance, 
to offer great advantages. Prices of 
most farm products would be allowed 
to drop freely, instead of being sup 
ported by government buying. (Under 
the Aiken law, the government is com- 
mitted to step in and buy hogs, milk, 
and other commodities, if prices skid 
very far next year.) This would mean 
much lower raw material costs, unless 
acreage is severely restricted. 


Some sections of the food proces- 
sing industry will be favored more 
than others if the new farm bill be- 


comes law. Farm prices for livestock 
products, and hence raw material costs, 
could drop further under the new 
method of support. But the govern- 
ment would continue buying corn and 
wheat just Prices of 
those commodities would not decline as 
they could under the Aiken law. So 
millers wou'd be better off under the 
Aiken Jaw. Canners probably will not 
be affected by either measure, since 


as at present. 


support of fruit and vegetable prices 
is optional and seems unlikely to be 
tried. 

Processors could also lower prices 
faster, in cases, than would be 
possible under the Aiken law. This, in 
turn, should mean greater unit sales, 
especially of the better quality foods. 
Government experts figure that by pay- 
ing the farmer a subsidy and allowing 


most 


food prices to drop freely they ean 
encourage consumption of foods such 
as meat and milk, of which many fami- 
Selling 

boost 


lies now do not get enough. 
units in this way would 
processors’ profits, since the price euts 


more 


would come out of the government sub- 
sidy, not out of margins. 

However, there are also unfavorable 
aspects to the new proposal. Most im- 
portant is its potential cost. It would 
run to $3 billion or more in 1950, com- 
pared with less than $2 billion being 
spent this vear. And if consumer pur- 
chasing power should drop, the Treas- 
ury might be paying out $6 to $8 
billions. 

Any immediate increase in support 
payments is likely to come out of 
higher taxes on corporations, which in- 
clude the food processors. 

The other catch to the Truman farm 
program is its reliance on controls. In 
order to keep the cost of the program 
within bounds, all farmers receiving 
benefits would have to accept produc- 
tion limitations. This means a manip- 
ulated farm program, which up to now 
has never worked out as designed. 
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Canning Stays As Is 
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Butter Holds Level 
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Margarine Slopes Off 
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TRIPLE YOUR GLUE COSTS 


“Attack is the best defense” 


Napoleon 






















Meet rising competition with a better quality glue that will 
speed up production... reduce assembly line rejects... 
provide better protection during shipping and rehandling 
... present a more attractive product at the final point 
of sale. 


Remember this: Low cost producers regard glue as a serv- 
ice—not a commodity —that definitely affects production 
and operating costs. 


Here’s an actual example: A field survey shows that con- 
tainer flaps that become unsealed during shipping cause 
30.8% of all damage considered to be under the shippers’ 
control. Think of what this adds to operating, labor and 
eee-mematerial costs! 


The answer? National’s multiple service case sealing glue 
that costs three times.as much as ordinary glue. 







ly cause cases to open in 
breakage and the conse- 


ping impa 
ansit and” 
quent loss of 





omers’ good’ will or business. 


SAFE-LOK requires less compression time... bonds a wider 
variety of container surfaces and stocks... gives greater 
effective mileage...and provides the higher sealing speeds 
needed to handle multiple feed labeling units. 


SAFE-LOK — a light colored ‘ResyN™® emulsion adhesive 
that comes ready for use — is now being used by the most 
aggressively sales-minded and cost-conscious companies 
in the country. Address: 270 Madison Ave., NEw York 16; 
3641 So. Washtenaw Ave., Cuicaco 32; 735 Battery St., 
San Francisco 11, and other principal cities. nCANADA: 
Meredith, Simmons & Co., Ltd., ToRONTo and MONTREAL. 


In ENGLAND: National Adhesives, Ltd., SLoucH. 


From a pd 
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ADHESIVES 





EVERY TYPE OF ADHESIVE FOR EVERY INDUSTRIAL USE 
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New Packages and Products___ 





Two Firms Join To Market Frozen Fowl 


Table-dressed, quick-frozen poultry is now being boxed 
under a Farms-Armour Cloverbloom label. 

Arrangements for the joint venture were recently com- 
pleted between the two major food firms. The meat com- 
pany will procure and pack the fowl, while the marketing 
will be done through the Seabrook distributive facilities in 
the New York area. 

The most attractive features of the familiar cartons of 
both organizations have been combined in the design of 
the new package. Greyish-blue is the predominating color, 
with bright blue bands across the front and at both ends. 

The characteristic Seabrook Farms label stands out 
against a yellow background, and the distinctive Armour 
trademark is portrayed against its brown. 

Through this new marketing alignment, a wider range 
of New York food dealers will be able to provide their cus- 
tomers with farm-fresh eut-up fryers and stewers, as well 
as whole roasters and individual parts. 


Seabrook 





Prepared Mixes for Convenient Cooking 


Recent development of a novel dumpling mix and three 
new prepared pie mixes has been announced by Hoyt 
Brothers, Inc., Newark, N. J. 

Following the modern trend of packaged foods, the new 
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Ytems stress quality of product with simplicity of prepara- 
tion. 

The dumpling mix is probably the first of its kind on the 
market. The 12-0z. box—colored red and yellow and featur- 
ing a picture of a bowl of stew with fluffy raised dumplings 
—holds ingredients for 18 of the delicacies. Directions 
simply eall for the addition of a small amount of water 
to make a thick batter, which is dropped by the spoonful 
onto the cooked stew or fricassee, to simmer for 17-20 
minutes. 

Also offered by the company are lemon, chocolate, and 
coconut cream pie mixes—in 14-oz. red, white and blue 
boxes, which feature realistic illustrations of the finished 
products. Each carton contains two sealed bags, one for 
the crust and the other for the filling. 

These products are being introduced in chain and inde- 
pendent grocery stores throughout the East and in the 
Chicago market. 
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Cookies Offered in Useful “Scotch” Package 


White glassined wax-paper bags, attractively printed in 
red and black, are being used by Arnold Bakers, Ine. of 
Port Chester, N. Y., to introduce its new Oatmeal Cookies. 
The company’s well-known little baker-man, “Bob”, appears 
in kilts on the package, (see photo above), and the whole 
motif is Seotch. 

No artificial flavorings are used in the cookies. Ingredi- 
ents include: Wheat flour, sugar, oatmeal, raisins, short- 
ening, butter, eggs, salt, leavening, skim milk solids, pure 
vanilla extract and spices. 

The product has been market-tested in Massachusetts, 
central New York state, and southern New Jersey. Full 
distribution of the cookies in 14 states is expected shortly. 

When the package is empty, it can easily be used for 
such purposes as a lunch container for school children, 
a fruit carrier on pienies, and the like. 

The bag has a net weight of 81% oz. and holds twelve 
large, brown cookies. The company reports that months of 
research and experimentation preceded development of this 
produect—to meet the highest standards comparable with 
home-baked cookies. 

(Packages and Products Cont'd) 
INDUSTRIES, 1949 
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WHICH CAP WILL 
STOP SHOPPERS? 
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BEFORE 


THE CAP THAT SELLS is the cap with the 
colorful design. Time and time again, 
good packaging has proved to be the 
effective selling tool in moving goods off 
store shelves. This “before and after” 
illustration shows you how Armstrong's 
expert package designers make a plain 
cap into an effective colorful shopper- 
stopper. Our designers will be glad to 
show you how a crisp, sparkling sales 
message on your metal cap will enhance 
the appearance of your package and sell 
more goods. For just a fraction of a cent 
per cap, the message can be added in 
color, For suggestions, send sample pack- 
age and complete market data to Arm- 
strong Cork Company, Glass and 


Closure Division, 4205 Prince @® 
Street, Lancaster, Pennsylvania. 


WEST COAST REPRESENTATIVE: |. F. SCHNIER CO., INC., SAN FRANCISCO 7 AND LOS ANGELES 12 
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SpaghelU 


vith Me@ 


PORK 


Sausage 


“Pantry Shelf’ Meals 


Latest canned products to be devel- 
oped by Armour and Company, Chi- 
cago, are pork sausage, spaghetti with 
meat, beef stew, and chop suey (vege- 
tables with meat). 

Twelve ounces of pork sausage, com- 
posed of pure pork in natural juices, 
is packed in a lithographed luncheon- 
meat can, Contents are ready to be 
sliced, heated and eaten. 

The other products are packed in 
circular cans with paper wrap-around 
labels. The company calls them “pan- 
try shelf” meals. They need only a 
few minutes of heating before serving. 

Cans are all in the customary red 
and white colors and have the famous 
Armour star label. 





Aunt Jemima’s Doin’ It, Too 


Ready-mixes for devil’s food and 
silver cakes have just been introduced 
by The Quaker Oats Co., Chicago. 

The Aunt Jemima trade mark, which 
has become a standard in pancake 
mixes, appears on these two new prep- 
arations. 

Both products are offered in 1-lb. 
packages brightly printed in red, white 
and blue. An illustration of a tasty- 
looking piece of baked cake, and natur- 
ally, the traditional mammy, appear 
on the front of each box, while the 
back carries easy directions for pro- 
ducing the cake. Nothing need be 
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added to the mix except a cup of water. 
Having been market-tested for about 
one year in the Boston, Syracuse, and 
Philadelphia areas, the mixes are now 
being offered on a nationwide scale. 





Butter Mints Stay Fresher 


Greater freshness retention in the 
company’s butter mints has been 
assured Vernell’s, of Seattle, by recent 
adoption of a new Trictect (Pliofilm) 
package. In fact, says the manu- 
facturer, the shelf-life is now four 
months, compared to two months in the 
plastie-type bag formerly used. 

The new 7-0z. container, with a 
window panel, bears a rotogravured 
label in green, silver, and white. The 
bags are packed one dozen to a dis- 
play carton and two cartons to a case. 
Close packing enables shipment to 
California and some midwestern states. 

The mints are made from 93-score 
butter, sugar, corn sirup, yeast, salt, 
oil of peppermint and vanilla. 


French Fried Onion Mix 


As a time and money saver for 
restaurants, french fried onion mix is 
now being offered by Modern Maid 
Food Products of Brooklyn, N. Y. 

No milk or eggs are needed in prep- 
aration. The cook need only dip the 
onions into the mixture, roll in Redi 
Breader (another of the firm’s prod- 
ucts), then fry, says the manufacturer. 


(Packages and Products Cont'd) 
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No Error! 


Simply place an ATI Cook-Chex 
retort tag on each basket 
before cooking. When tag turns 
green, you know the food is 
fully cooked. 


No Worry! 


ATI Cook-Chex retort tags are 
unfailingly accurate. They 
guarantee you against human 
error. They safeguard consumer 
good-will and company profits. 


No Loss! 


ATI Cook-Chex prevent waste 
or spoilage, and they cost so 
little. Less than 1/50¢ per case. 


THESE LEADING RETORT CANNERS 
USE ATI COOK-CHEX: 


Burnham & Grocery Store 
Morrill Co. Products Co. 

California Packing Hunt Foods, Inc. 

Iinois Canning Co. 


orp. 
College Inn Food LaChoy Food 


Products Co. 
The Columbia Products 

Conserve Co. S. E. Mighton Co. 
Concord Foods, Inc, Matmor Canning 
Elkhorn Canning Co. 

Co. Nu-Trishus 
D. E. Foote & Co. Products Corp. 
Gerber’s Baby Riviera Packing Co. 

Foods Sun Harbor 
Gorton-Pew Packing Co. 

FisheriesCo.,Ltd. Sylmar Packing Co. 


WRITE FOR FREE SAMPLES 
AND COMPLETE INFORMATION 


ASEPTIC—THERMO INDICATOR CO. 
5000 W. JEFFERSON BLVD., DEPT. 3444 
LOS ANGELES 16, CALIF. 
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COMPILED FROM SIXTY-ONE YEARS OF SPECIALIZED EXPERIENCE IN SEPARATIONS 


Problem: Grading Coffee Beans 
Solution: $ S & S Process 


The following unretouched photographs 
illustrate graphically the efficiency with 
which a Model BX-100 Specific Gravity 
Separator was used to effect a general 
grading by differences in the apparent 
bulk density of the various components. 


While this particular application of 
Sutton, Steele, and Steele separating 
equipment is standard plant procedure 
among coffee wholesalers and proces- 
sors, it serves to emphasize how hun- 
dreds of other types of dry agricultural 
and industrial products can be salvaged 
from contaminations and unuseable 
materials, and up-graded to premium 
quality products. 





PRODUCT No. 3°, consisting of lower grade 
beans of medium weight, is an arbitrary 
gradation made to control the quality of 
Product No.1. After Product No. 1 has Been 
salvaged, Products No. 2, No. 3, and No. 4 
can then be re-graded in the identical 
manner. 


*Products No.2 and No. 4, also of middle grades, have not been shown due to space restriction. 





LITERATURE AVAILABLE 


Tell us about your separating 
problem and we will forward 


Y bulletins which describe in detail f 
hou the famous § $ & S$ Process 

can be applied successfully to f 
your particular needs. Address \ 
\ inquiries to: Vv 


DEPARTMENT A 
SUTTON, STEELE 
& STEELE, INC. 










1031 SOUTH HASKELL AVENUE f 
DALLAS, TEXAS, U.S.A. 














Dallas, Chicago, Des Moines, Minneapolis, New York City, Pittsburgh, San Francisco, Columbus, Ga., Jackson, Mich, 


PRODUCT No. 1, the heaviest material (lbs. 
per cubic foot), consisted of top-grade cof- 
fee beans and represented 22.2% of the 
total volume. Note the consistency in gen- 
eral appearance of each individual bean. 


PRODUCT No. 5, containing hulls and 
broken beans, was removed at the lower, or 
“lighter,” end of the deck and represented 
7.5% of the total volume. Check YOUR sep- 
arating problem today. Chances are, the 
SS & S Process is your answer, too. 


SUTTON, 


STEELE & 


STEELE, inc 





Foreign: Winnipeg, Canada; San Paulo, Brazil; London, England. 
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New Packages and Products 


BANANA 
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Sundae On a Stick 


The banana split, teen-ager’s delight, 
has now been assembled in all its luse- 
ious goodness and placed on a stick. 

Newly marketed under the Eskimo 
trade name by Golden State Co., Ltd., 
San Francisco, Calif., the Banana 
Split on a stick contains puree of fresh 
bananas mixed with 12 percent butter- 
fat vanilla ice cream, chopped maras- 
chirs: cherries and nuts, all dipped in 
a high-quality chocolate flavored coat- 
ing. The red and cream colored pack- 
age is marked with a lively personified 
banana figure. 

Golden State, which has the exclusive 
franchise for Eskimo products in 
California, also originated the Eskimo 
Coconut Bar. 





This Time It’s Nesselrode 


Another pie mix, Nesselrode Cream 
Pie, has recently been introduced by 
Betty Gaylord Food Products, Inc., of 
Glendale, L. I., New York. 

The pasteboard box, colored blue, 
gold, and red, holds two separate bags. 
One contains the piecrust and the 
other the nesselrode filling. 

Ingredients are: Flour, shortening, 
baking powder, corn starch, powdered 
whole milk, powdered skim milk, wheat 
starch, tapioca starch, sugar, powdered 
egg yolk, butter, salt, artificial rum 
flavor and U. S. certified color. 

Distribution is presently limited to 
the New York metropolitan market. 


(Packages and Products Cont'd) 
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(A Quick Quiz on modern pH advancements ) 


an 


you 
these important facts 

about 
BECKMAN ss: 
pHCONTROL? = 


That Beckman also provides the 







know... 


That Beckman pioneered modern 
glass electrode pH equipment ? 





Until Beckman pH instruments were developed, 
glass electrode pH equipment was a cumbersome, complicated 
laboratory curiosity. It was Beckman that pioneered today's 
simple, compact, highly accurate and completely dependable 
glass electrode pH equipment! 





That. Beckman pioneered virtually 
every major development in modern 
glass electrode pH equipment ? 





“NW. 

Such far-reaching advancements as the High pH 
Glass Electrode . . . the High Temperature Glass Electrode 
... the Unusually Rugged “X-9" Glass Electrode .. . as well 
as a wide range of other vitally important advancements in 
glass electrode pH instrumentation, were all pioneered by 
Beckman. Many of these advancements are still available 
exclusively in Beckman equipment! 


That Beckman offers the industrys 
most complete line of glass electrode 
pH instruments 7 





Included in the complete Beckman line are instru- 
ments specially designed to combine the high precision and 
wide versatility necessary for advanced research, medical and 
laboratory applications . . . others that combine maximum 
simplicity and high accuracy with complete portability for 
plant and field applications . . . still others that combine 
maximum simplicity and high accuracy with the plug-in 
convenience of full AC operation . . . plus completely auto- 
matic pH equipment for continuous pH indication, recording 
and control on large-scale processing applications. 


industry's most complete line of 
modem glass electrodes ? 





Although glass electrode pH instruments are the 
most efficient pH equipment obtainable, no glass electrode 
pH instrument is better than the versatility, accuracy and 
dependability of the electrode assemblies available for use 
with it. 

Beckman provides the industry’s most complete line 
of glass electrodes for use with Beckman pH instruments—a 
type of electrode assembly to meet every industrial, research, 
laboratory and field requirement! 


That there are so many money-saving 
applications for Beckman pH control 
that you may be losing importanv 
profits unless you make @ complete 
investigation of your operations ¢ 





There is pH wherever there’s water, water solutions, 
moist pastes, sludges, slurries or other moisture-containing 
substances. And wherever there is pH, chances are the opera- 
tion can be done better . . . with greater uniformity and less 
waste at lower overall cost . . . by Beckman-controlling ine 
PH of the various processing operations. 





HETHER you manufacture food products or treat sewage 


. .. ao metal plating or refine crude oil . . . make textiles or 
process ore — in fact, no matter WHAT your field of operation... 
if you have not yet determined whether Beckman pH Control 
can be used to advantage in your operations — possibly is already 
BEING used to cut costs by your competitors — let us study your 
processes and make helpful recommendations. No obligation, of 
course. BECKMAN INSTRUMENTS, NATIONAL TECHNICAL LaB- 
is ORATORIES, SOUTH PASADENA, 18, CALIFORNIA. 

















a ‘or an inf ive, hnical outline of modern pH control — what it is and how it's used — send for 
This free booklet ‘‘What Every Executive Should Know About pH."* 


TRUMENTS CONTROL MODERN INDUSTRIES 


, ” pH Meters and Electrodes — Spectroph Radiation Meters — Special Analytical Instruments 
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America’s leading 
manufacturers 
consistently choose 
“PACKAGE” machines 
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“PACKAGE” 


WRAPPING 
MACHINES 


“PACKAGE” machines are the fastest machines 
of their kind. They pare production costs by 
saving time, labor, and floor space. And the uni- 
formly attractive wraps they turn out have been 
helping to keep some of industry’s biggest names 


in the sales spotlight for years. 


Over 80 Standard Models 


There’s a “PACKAGE” machine to meet the 
wrapping needs of virtually every manufacturer. 

Most models are quickly adjustable for nu- 
merous package sizes, and are adaptable to prac- 
tically any plain or printed wrapping material. 
The majority require but one operator. And all 
operate smoothly with a minimum of mainte- 
nance. 

We'll be glad to send you a copy of “Packages 
that Sell”—an illustrated leaflet showing many 
different types of packages and describing our 
machines in greater detail. Write for it today. 


PACKAGE 


MACHINERY COMPANY 


SPRINGFIELD 7, MASSACHUSETTS 


BOSTON LEVELAND 
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New Packages and Products 





Anniversary Restyling 


Along with celebrating its 25th anni- 
versary, the Columbia Baking Co. of 
Atlanta, Ga., has revised its bread 
wrappers to give a strong family ap- 
pearance to all of its Southern Bread 
loaves. 

During the firm’s growth, as the 
demand arose, a number of different 
loaves were put on the market. Since 
the packages were not coordinated, the 
various wrappers bore little resemb- 
lance. 

Now, in conjunction with the Rapin- 
wax Paper Co. of Chicago, the com- 
pany has reappraised the packaging 
designs and has developed a uniform 
package for greater emphasis on point- 
of-sale display. 

The new wrapper comes in three 
different types of paper—Waxlite, 


Rapinglas, and white opaque—all with 
striking diagonal stripes. A large decal 
bearing the Southern trademark is 
placed at each end of the loaf. 





Impulse-Buying Visibility 


Luscious fruit with a_ sales-luring 
look has been attractively boxed with 
a erystal clear hood of Lumarith (a 
Celanese Corp. cellulose acetate plas- 
tic) by the Vaea Valley Orehards of 
California. 

Called the Forty Niner, the box con- 
tains an arrangement of fruit and 
fruit candy. Full advantage is given 
to the natural appearance of the con- 


* tents by the transparency of the wrap. 


Fleischacker Paper Box Co., San 
Francisco, supplies the package and 
silk sereens a white design and brand 
identification on the plastic top. 


—End 
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Glidde 


--.-. and Glidden 
COLOR SERVICE 


gives you all these extra 
dividends at no extra cost! 


America’s first and finest Color Service — free 
when you use Glidden quality paints—will help 
you to employ colors scientifically to secure 
many extra dividends from your painting. With 
Sight Perfection color prescriptions tailor-made 
for your buildings by Glidden color experts, 
you can improve seeing conditions, reduce 
lighting costs, promote safety, build morale. 
Send coupon below today for all the details. 
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M” Surfaces 


covered in one coat by 
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=SPRAY-DAY-LITE= 


Bowe & 


Sea eae ee eee ee 


PAS, tPA aN 






Sight 
Perfection 


THE GLIDDEN COMPANY, Dept. DD-59 
11001 Madison Ave., Cleveland 2, Ohio 
Please send literature to indicate the thorough 
nature of your free Sight Perfection Color Service. 
Please send SPRAY-DAY-LITE Color Chart. 


You may have your representative call to demon- 
strate SPRAY-DAY-LITE without obligation on 
our part. 


NAME 





COMPANY. TITLE 





ADDRESS 
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CITY, ZONE, STATE 
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These 314” down- 
take tubes connect- 
ing the lower drum 
with the bottom 
waterwall headers 
operate at 375° F. 
Specifications call for 
2” of 85% Magnesia 
insulation with sew- 
ed canvas finish. 
Would you insulate 
each pipe individual- 
ly, as shown at A, or 
would you box them 
in with half sections 
of pipe covering on 
the ends, and block 
insulation between, 
as shown at B? 














HERE'S WHAT THE ARMSTRONG ENGINEER RECOMMENDED: 


In this case the Armstrong Engi- 
neer recommended Method B. His 
calculations showed that from a 
material and labor cost standpoint 
it would be less expensive to in- 
sulate the three tubes as one unit. 
Method B also cuts down the 
amount of insulation surface from 
which heat is lost by radiation. As 
there is practically no maintenance 
on tubes of this kind, the fact that 
Method A allows for easier access 
for repair work did not have to 
be considered. 


Had the tubes been spaced several 


inches farther apart, or if mainte- 
nance had been a problem, then 
Method A would have been the 
most practical to use. 

Often, the dividing line between 
two methods of solving a certain 
insulation problem is pretty finely 
drawn. When these cases present 
themselves, Armstrong engineers 
take pride in their ability to arrive 
at a specification which will provide 
the best job. If you consult the 
Armstrong Office nearest you be- 
fore planning your next insulation 
job, they will be glad to offer you 


their thinking on any problems you 
may have. Their solutions can 
often save you time and money. 


FREE BOOKLET 


Write today for your free copy of the 
28-page booklet, ‘““Armstrong’s Industrial 
Insulations.” This booklet contains speci- 
fications for application of both heat and 
low-temperature insulations and an in- 
sulation chart listing types and thick- 
nesses of insulation for 
all temperatures. Write 
to Armstrong Cork 
Company, Industrial 
Insulation Dept., 4205 [| 

Maple Ave., § 

Lancaster, 
SS Pennsylvania. 


INDUSTRiAL 
INSULATIONS 
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ARMSTRONG’S INDUSTRIAL INSULATION 





Complete Contract Service 


For All Temperatures 
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Food Industry News 





Grade Standards for Frozen Orange Juice 


Are Being Prepared by 


The Department of Agriculture is 
getting ready to issue voluntary grade 
standards for the frozen concentrated 
orange juice. And—more important— 
it is also working on plans that would 
make it mandatory for all packers of 
the fast-growing food preduct to ad- 
here to quality standards. 

The Department's authority to reg- 
ulate frozen concentrate processors 
stems from the fact that the Secretary 
ot Agriculture holds a patent pertain- 
ing to the process, which was developed 
through cooperative research at the 
Department’s citrus laboratory in 
Florida. 

While no decision has been made as 
yet, Department officials are studying 
the possibility of licensing the use of 
the patent only to processors who ad- 
here to the voluntary standards set up 
by the standards division of the Pro- 
duction & Marketing Administration’s 
fruit and vegetable branch. 


Packers Want Quality 

What many established packers fear 
is repetition of the experience the en- 
tire frozen food industry went through 
just after the war’s end. At that time, 
many newcomers leaped into the frozen 
food business. Quality standards went 
and the housewife reacted 
against frozen foods generally. The 
net result was that many of these new 
companies were squeezed out of the 
and packers of quality frozen 
foods—financed for the long pull— 
brought frozen foods back in the house- 
wife’s estimation. 

The Department isn’t likely to move 
quickly in trying to police the frozen 
concentrate packers. For one thing, 
when it does make a move, it will be 
the Department’s first action of this 
kind in the food field. In setting up 
regulations in its licensing agreements, 
the Department has to consider just 
how it would police them, and how far 
it could go. Enforcement of such a 
licensing agreement is a problem that 
will have to be handled with extreme 
delicacy, for it could backfire by stim- 
ulating charges of persecution and 
over-reaching of the Department’s 
authority. 

Actually, the Department has sev- 
eral hundred patents, but only a hand- 
ful of them involve licensing agree- 
ments that are more than a mere for- 
mality. The arrangement that perhaps 
comes closest to the frozen concentrate 


down, 





business 
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situation is the one by which the De- 
partment licenses manufacturers who 
use its patents on insecticides in aero- 
sol bombs. The Department requires, in 
its license, that the licensors submit 
samples at regular intervals, and in- 
spection reports. This is to insure 
standards of purity, and to guard 
against toxicity. 

Requiring quality standards on a 
food product, however, as a condition 
of getting a license to use the frozen 
concentrated orange juice process is 
quite a different thing. 

The battle over standards has already 
begun with the publication in the Fed- 
eral Register, on March 1, of voluntary 
standards for grades of frozen concen- 
trated orange juice. 

As proposed, the standards do not 
provide for a concentrate with sugar 
added, which some processors would 
like to have included. They provide for 
three grades (A, B, and D, or sub- 
standard), with no mention of optional 
ingredients to be added to the pure or- 
ange juice concentrate. 

The problem in providing for the ad- 
dition of sugar to the concentrate is 
this: Addition of sugar reduces the 
amount of orange juice that goes into 
the consumer-size can, Department of 
ficials say that it takes only three boxes 
of oranges, with sugar added, to pro- 
duce the same quantity of juice as four 
boxes of oranges without sugar. The 





Talk Over Heinz Quality 


Members of the H. J. Heinz Co.’s research 
and quality control staff recently put in a 
two week “school” session on methods, at 
the company’s Pittsburgh plant. Seen here, 


1949 


question then arises, whether there is 
any deception to the housewife. The 
sugar-added product, they point out, 
actually contains about one-fourth 
sugar (by volume). 

Furthermore, sugar is much cheaper 
than orange concentrate, so there is a 
potential question of dilution or adul- 
teration in the use of sugar. It would 
be possible, for instance, for a proces- 
sor by using sugar in the concentrate to 
(a) undereut the price of concentrate 
without sugar or (b) charge the same 
price, and thus reap a considerable 
cost-saving. 


Canned Pea Association 
Plans Promotion 

The Canned Pea Association re- 
cently announced that sufficient mem- 
bers have subseribed to the Association 
to assure its continuance. The objective 
of the group is to extend assistance to 
distributors in the merchandising of 
canned peas through advertising, pub- 
licity, publie relations, and point-of- 
sale aids. 

Can Manufacturers’ Institute is co- 
operating in the program. It will con- 
duet publicity and public relations for 
canned peas which will be intensified to 
campaign proportions in October to 
support distribution of the 1949 pack. 

This year, in addition to special pro- 
motional effort, the activities of the 
Association will be directed toward 
further cementing relationships with 
distributors for close cooperation to in- 
crease distribution of canned peas. 

(Industry News Continued) 
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from left: J. Hudnut, Pittsburgh plant; 
E. N. Higgins, Tracy, Calif., plant; H. 
Bendle, Muscatine, Ia.; F. K. Whitfield, 
Chambersburg, Pa., factory; and C. L. 
Rumbereger, research and quality control 
manager. 
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Congress Slates Food Laws 
Despite the Slowdown 


Much legislation of importance to 
the food processing industry is going 
to be passed by this year’s session of 
Congress, despite the present apparent 
slowdown. 

With Congress behind schedule the 
belief is growing that the legislators 
may recess about July—but come back 
in the fall to wind up unfinished busi- 
ness. 

Taking this possibility into 
sideration, here is a size-up of the 
prospects for legislation at this time: 

Basing point: One-year moratorium 
bill likely to be approved. This would 
declare that it is the intent of Congress 
to permit, in the absence of a con- 
absorb 


con- 


spiracy, manufacturers — to 
freight or quote delivered prices to 
meet competition without being liable 
to charges by Federal Trade Com- 
mission, 

Science Foundation: Bill meeting 
President’s objections to previous pro- 
posals is certain to pass. It will pro- 
vide for director of the foundation to 
be appointed by the President; the 
director will be the chief 
officer of the foundation. 

Taft-Hartley: The President will 
get a new labor law, but it will inelude 
more of Taft-Hartley than he would 
like. 

Minimum wage: This is not sched- 
uled for debate until after Taft-Hart- 
ley. The law will bring the minimum up 
to 65 cents, perhaps 75 cents per hour. 


executive 


Present bill calls for expanding cover- 
age of agricultural processors, but if 


going gets rough in Congress, the ex- 





Berlin's Floating Warehouses 


These German barges in the Main River, 
at Frankfurt, serve as warehouses for food 
that will go to blockaded Berlin by air- 
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pansion may be cut out, leaving the 
coverage about what it is now. 

Price supports: Anybody’s 
(see story page 145). 

Taxes: Congress is torn between ef- 
fect of higher taxes on deflation trend 
and a fear of deficit financing. Show- 
down not likely until mid-summer, per- 
haps this fall. 

Social Security: Payroll tax will be 
increased to 114 percent on employer 
and 11% percent on employee; coverage 
may be broadened. 

Price, wage controls: Not a ghost of 


guess 


a chance. 

Materials allocation: Chances are 
still good for continuation of present 
voluntary program, now due to end in 
September. But for new 
mandatory allocation powers are get- 
ting slimmer every day. 

Oleomargarine taxes: May be holed 
up in Senate (see story page 148). 


prospects 


Food Company Earnings 


Sales and earnings showed increases 
in 1948, in three recently issued food 
company statements. In three others 
earnings dipped slightly, while two of 
the corn products manufacturers re- 
vealed sharp drops in earnings. 

National Dairy Products Corp. had a 
sales volume of $986,403,723 for 1948, 
compared with $897,323,456 the year 
before. Net earnings were $25,358,546, 
and $23,159,391, respectively. 

Sunshine Biseuits, Ine., increased 
sales to $109,122,549 in 1948, from the 
1947 figure of $100,157,790. Earnings 
rose to $6,923,284 from $6,147,211. 

General Foods Corp. recorded the 
highest net sales as well as the largest 


Associated Press 


lift. About 18,000 tons of food are stocked 
aboard the boats. The food is imported 


from the U. S., Italy and Hungary. Ware- 
house capacity can easily be increased or 
decreased by adding or removing barges. 
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earnings in the company’s history. 
Sales reached $463,336,031, in 1948, 
and net earnings were $24. 52. This 
compares with 1947 sales of $407,266,- 
910, and earnings of $18,303,594. It 
was the 15th consecutive year in which 
net sales were higher than any previ- 
ous year. Earnings per dollar of sales 
have declined, however. In 1939 earn- 
ings were lle. on the dollar, while in 
1948 they dropped to 5e., only a Ye. 
higher than the historical low of 41%e., 
earned in 1947. 

Standard Brands, Ine., and subsidi- 
aries operating in the U. S., showed 
increased net sales, in 1948, but re- 
ported a slight drop in earnings. Sales 
were $283,616,094, compared with $276, 
131,392 in the previous year. Net earn- 
ings came to $7,277,727, in 1948, as 
against $8,119,349. 

National Biscuit Co. increased 1948 
sales to $296,250,431, from the $263,- 
893,660 reported in 1947, Net income 
was $22,713,736, a slight dip from 
1947’s net of $22,902,126. 

The Borden Co’s. net sales were high- 
est in history, but earnings dropped to 
the lowest since the war. Their 1948 
sales totaled $649,592,375, almost 8 
pereent over 1947's $602,959,406. Earn- 
ings, on the other hand, declined to #19- 
179,427 from the 1947 figure of $19- 
793,276. 

A. E. Staley Mfg. Co. saw 1948 sales 
increase while profits took a sharp 
drop. Net sales totaled $147,455,148, 
as against $146,353,726, in 1947, and 
$99,762,966, in 1946. Net earnings in 
1948, were $6,622,601, in 1947, #11,- 
991,266, and in 1946, $7,660,559. 

Corn Products Refining Co., in 1948, 
dropped below the previous year in 
both sales and earnings. Net sales were 
$188,444,774, compared with the 1947 
total of $212,919,754. Net income was 
$12,870,322, in 1948, and $17,037,979, 
in 1947. 








To Replace Soybean Plant 
At A. E. Staley Co. 


A. E. Staley Mfg. Co., Decatur, IIL, 
plans to replace its pioneer soybean 
oil Expeller plant with a new and mod- 
ern solvent extraction plant at a cost 
of several million dollars. The new 
plant will be built on a site adjacent 
to the company’s present solvent ex- 
traction plant, completed in 1945. 

The new plant will not increase the 
total soybean processing capacity, but 
will replace the old Expeller process 
with the newer and more efficient sol- 
vent process. Higher oil prices and 
acute competition have made the large 
Expeller plant uneconomical. The com- 
pany was faced with the problem of 
either increasing present extraction ¢a- 
pacity or decreasing the volume of soy- 
beans processed. The solvent process 
yields more oil and less meal per bushel 
1949 
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GRASSHOPPER INFESTATION EXPECTED IN 1949 
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ROM THE 1948 SURVEYS 











Expect ‘Hopper Invasion 


USDA has prepared this map to show 
where the expected 1949 grasshopper in- 
Predictions are 


vasion will hit hardest. 


Wide World 
based upon surveys made last year. Gray- 
lined spaces indicate the menacing areas, 
black spaces the serious spots. USDA task 
force is getting set with two new poisons, 
planes, and trucks. 





than does the Expeller process. This 
process, a comparatively new one in 
the industry, is achieved by “washing” 
the oil out of flaked soybeans with 
hexane. 

The company’s engineers have not 
yet determined how the new equip- 
ment will be installed or the amount of 
building construction involved. Many 
of the steam, power, water and railroad 
facilities serving the existing extraction 
plant will be available for the new 
project. 


DISTRIBUTION 


Brannan Support Formula 
Boosts Farm Income 


The new Brannan plan, which would 
tie government support operations to 
maintenance of cash farm income ig- 
nores the flexible U.S. high rigid fight 
by giving the boys something new to 
chew over. 

Brannan takes average annual pur- 
chasing power of total farm eash re- 
ceipts over past ten years and divides 
by parity formula for each year to get 
a base. For 1938-49, this figures out at 
$18,200,000,000. This base is multi- 
plied by the latest current parity figure 
of 1.44 to give a national farm income 
standard of $26,200,000,000, for 1949. 
This income standard for 1949 turns 
out to be 1.25 times average cash re- 
ceipts of farmers for the 10 years 
1940-49, or $20,900,000,000. 

So to get a support price for a com- 
modity, you multiply the 1940-49 aver- 
age farm price of the commodity by 
1.25, 
FOOD 
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Support prices under this plan 
would be substantially higher than 90 
percent of parity as figured either un- 
der today’s parity formula or the new 
parity formula of the Aiken Law. 

Brannan would use regular loans and 
purchases for basies, but wants what he 
calls production payments for perish- 
ables—i.e., direct payments to farmer 
to make up difference between income 
support standard and the price the 
crop brings in the market. 

He also goes all-out for acreage con- 
trols and marketing agreements and he 
wants authority to use them on fruits, 
vegetables, meat, and animals as well 
as grains and cotton. 

Plan would set a ceiling of 1,800 pro- 
duction units per farm that would be 
eligible for government supports. An 
established unit of corn, for instance 
would be 10 bu., for wheat, 7.7 bu. 
Thus a farmer would be entitled to 
government loans up to 18,000 bu. of 
corn. Total units work out to an in- 
come of about $20,000 to $25,000 per 
farm. 


Price Supports No Cure 
For Citrus Industry 


Price supports for the citrus indus- 
try are not feasible, in the opinion of 
the USDA. Ralph S. Trigg, Assist- 
ant Secretary of Agriculture and pres- 
ident of the Commodity Credit Corp. 
presented this view at the National 
Orange Show, San Bernardino, Calif., 
asking some cogent questions: “How 
far would controls have to go? How 
could prices be supported without en- 
couraging new plantings? Where could 

(Industry News Continued) 
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EVERY PRODUCT 
or 
MATERIAL 





Crackers by the thousands pour from the oven 
on a Cambridge Balanced Belt. Open mesh per- 


mits free heat circulation . . . moving endless 
belt gives continuous production of a uniform 
product . . . maximum time savings. 


Whether your product is big and 
bulky or small and fragile, if it 
must move during processing or 
production, a Cambridge Woven 
Wire Conveyor Belt can do the job. 
Woven from any metal or alloy to 
any mesh or weave, Cambridge 
belts offer dependability, long life, 
freedom from time-wasting shut- 
downs for repairs. Among the spe- 
cially designed Cambridge belts in 
service today are continuous con- 
veyorized installations for baking, 
quenching, tempering, washing, 
drying, cooling and packaging. 
Whenever you have a problem con- 
cerning movement during process- 
ing, call in a Cambridge Field 
Engineer. ie, 
Or, for complete information 
on the entire Cambridge line, 
write today for your FREE 
copy of this 130 page illus- - 
trated book. Gives belt and conveyor de- 
sign, applications, installation data, con- 
struction details. Write today. 
There’s A Cambridge Sales 
Engineering Office Near You 


Dept. Q © Cambridge 5, Md. 
Wire cloth. Also specialized 








amt wire fabrications 


in rolls 
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The Drake 





We have over 


800 people 
to serve you! 


Drake OWN ER- 

MANAGEMENT 
assures you that this 
service will always be 
prompt, courteous. Our 
personnel strive to 
make your stay with usa 
delightful experience in 
warm hospitality, per- 
sonal service. 


EDWIN L. BRASHEARS 
President 
THOMAS BURNS 
General Manager 
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Winning Sons of Winner 


Victor P. and Max Rasmussen, along with 
a third brother, Reuben, were the winners 


ial 
Wide World 


of this year’s Pillsbury Wheat Growing 
Championship, with an entry of red winter 
wheat of the Cache variety. Their father, 
Philip P. Rasmussen, was 1946 winner. 





disposal outlets be found? Would the 
citrus industry be ready to make neces- 
sary sacrifices and assume the respon- 
sibilities that price supports would 
entail?” 

Trigg pointed out that orange trees 
are perennials and oranges are perish- 
able. Both factors make the product 
different from “staple” commodities. 
He also mentioned the help the indus- 
try is already receiving through gov- 
ernment purchases, marketing agree- 
ments, and research. 

Another speaker, F. R. Wilcox, as- 
sistant manager of the California Fruit 
Growers’ Exchange, declared that Cal- 
ifornia’s best remedy is to concentrate 
on developing and packing high qual- 
ity, premium price, fresh fruit, leaving 
processing to Florida and Texas where 
it can be done so much more cheaply. 

To this end, it is important that eur- 
rent researches on the causes of small- 
size citrus, now being conducted by 
USDA and private industry, be pushed 
to a successful conclusion. 


West Europe Fish Catch 
Cuts U. S. Exports 


A marked increase in production of 
fishery products in the countries of 
Western Europe has_ contributed 
largely to the reduced export market 
for U. S. processors and canners. 

Figures reported in a study financed 
by RMA show that the fish catch in 
Western Europe, in 1948, was about 
12,300,000,000 Ib., which is 10 percent 
larger than 1947, and 34 percent larger 
than the 9,200,000,000 Ib. average catch 
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of these countries during the prewar 
years 1934 to 1938. The increase was 
made possible by the rebuilding and 
modernization of fishing fleets after the 
war. 

Fish canning facilities are also be- 
ing increased in Africa, according to 
Arthur M. Sandberg, marketing spe- 
cialist of the F&WS, who made the on- 
the-spot study. 

Also responsible for the decrease in 
U.S. exports: Government officials of 
the Marshall Plan countries have 
placed fishery products in the “non- 
essential” class, largely because altern- 
ative products could be obtained from 
non-dollar countries. 


Coming USDA Research 
Will Aid Processor 


From here on it is safe to expect 
more and more emphasis on directing 
Department of Agriculture research 
into the channels likely to produce ben- 
efits to the food processor. Projects 
will be aimed at more efficient, lower 
cost marketing, and expansion of farm 
crop utilization by industry and con- 
sumers. 

The straw in the wind is the new role 
given the 1l-man National Advisory 
Committee, established in accordance 
with the provisions of the Research and 
Marketing Act. While the Secretary 
of Agriculture is, by law, chairman of 
this advisory group, its scope during 
the first two years of its existence, had 
been limited to research financed solely 
Ly Research and Marketing Act funds. 
At the council’s last meeting, its name 
1949 
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was changed to Agricultural Research 
Policy Committee, and its function now 
includes advising Secretary Brannan 
on all research of the $30,000,000 per 
year Agricultural Research Adminis- 
tration. 


House Committee Checks 
On RMA Activities 


Research work of the Department of 
Agriculture, during the the year be- 
ginning next July, will follow pretty 
much the pattern established when the 
Research & Marketing Act was author- 
ized back in 1946. 

The House Appropriations Com- 
mittee has voted RMA an increase of 
$5,150,000 over this year, bringing its 
funds for fiseal 1950 up to $19,000,000. 
At the same time, it has held down 
the research funds of the Agricultural 
Research Administration to about the 
same level as this year. 

The money voted by the House com- 
mittee for ARA is as follows: Office 
of Experiment Station, $7,784,458; 
Bureau of Animal Industry, $22,097,- 
000; Bureau of Dairy Industry, $1,- 
093,000; Bureau of Plant Industry, 
Soils, and Agriculturing Engineering, 
$8,022,480; Bureau of Entomology & 
Plant Quarantine, $10,398,000; Bureau 
of Agricultural and Industrial Chem- 
istry, $5,653,580. 

While some changes are possible in 
the money figures from Senate action 
for inereases or decreases, the House 
figures are likely to set the general 
level of funds that will finally be voted. 

The House committee took three 
stands, which will guide the expendi- 
ture of Research & Marketing Act 
funds in the future (see story, preced- 
ing page). 

1. It specifically provided that no 
part of the RMA appropriation be 
used for construction of any building 
costing more than $15,000. RMA has 
financed the construction of three or 
four labs, totaling as much as $200,000 
each. This may no longer be done. 

2. It criticized RMA for allocating 
its funds to the regular agrieulture re- 
search bureaus. Said the committee, 


“Regular appropriations for the 
bureaus have been _ substantially 


augmented by allotments from RMA 
appropriations. Many of these allot- 
ments are for research projects that are 
so similar to the projects carried on in 
the past from regular appropriations 
that it is frequently very difficult to dis- 
tinguish between the old-line research 
project and the new project set up 
under the allotments from the Research 
and Marketing Act. There have been 
instances where the Congress has made 
specifie reductions in appropriations 
for the regular bureaus which have 

(Industry News Continued) 
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HOLDS 'EM DOWN. 


Any half-done job costs you money. This is particularly true in 
the packaging and processing fields where contamination robs 


producers of thousands of dollars every year. A good box or 

package is often not enough . . . that is why you owe it to 

yourself and your product to test the fine protective qualities 

of Bareco Microcrystalline Waxes . . . for many years the 

leader in the field of Package Protection. 

@ HIGH WATER VAPOR RESISTANCE 
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BIG NEW DAIRY 
PRODUCTS PLANT 
EQUIPPED WITH 


The M & R Dietetic Labora- 
tories, Inc. will manufacture 
SIMILAC, the well-known baby 
formula, and TEN-B-LOW, a con- 
centrate for making ice cream in 
the home, in their new plant at 
Sturgis, Michigan. 

A complete Frick refrigerating 
system serves the great plant. 
Tempera- 
tures range 
from 10 
deg. below 
zero to 40 
above. Fea- 
tures of the 
cooling sys- 





tame ° 
Frick Unit Cooler in One of 
the Freezer Storage Rooms 





ps tem are 

Ti Jal . : steam drive 
for two of 

the com- 

pressors, a 

Cold Water Tanks, with booster 
Pumps and Ammonia Con- COMmpressor 
trol Equipment for low- 


temperature work, and two cold 
water tanks arranged for storing 
refrigeration by freezing ice on 
the pipe coils. 

For that special cooling prob- 
lem of yours, look to 





Frick 11" by 10" Ammonia namie with 
Steam Engine Drives 
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been offset—in some instances more 
than offset—by allotments from the Re- 
search & Marketing Act appropri- 
ation.” Congress wants no more of 
this, which is one of the big reasons 
why it insists that RMA _ submit 
specifie projects to the appropriations 
committee, so that Congress will know 
exactly what the money it votes will 
be used for. 

3. It strongly recommended that 
RMA use to the fullest extent its 


authority to contract its research work 
to outside organizations. The com- 
mittee said, “Utilization of the contract 
authority in connection with this work 
will tend to prevent the excessive build- 
ing up of government personnel in the 
regular bureaus of the Department, 
and the committee is certain the Con- 
gress itself desires to limit the growth 
of the departmental establishment as 
much as possible within the require- 
ments of the work to be done.” 





Tax Repeal in 26 States 
Is Next Margarine Aim 


House passage, last month, of the 
oleomargarine bill would not only re- 
peai all federal taxes on margarine, 
but would impose no restrictions on 
interstate shipments of colored mar- 
garine. The bill does require res- 
taurants, hotels and other commercial 
eating places to serve margarine in 
the form of a triangle and calls for a 
sign in such establishments notifying 
patrons that margarine is being served. 

There is little doubt that the Senate 
wil! pass the House bill, or something 
very much like it, if it ever gets to the 


floor. Question is whether the Senate 
is willing to devote any amount of its 
time to this legislation. The butter 
senators are about 25 strong, and they 
could tie up the Senate’s business for 
an estimated 10 days in debating the 
bill. There was some doubt in mid- 
April that the pro-margarine senators 
could find a place for the measure in 
the tight Senate timetable. 

Federal restrictions, however, are 
only part of the margarine story. Regu- 
lations in 26 states range from the mild 
Massachusetts imposed annual levy of 
50ec. for a retailers license to the stiff 
Wisconsin across the board taxation 
seen in the table below. 


Margarine License Fees And Taxes (Corrected To March 22, 1949) 


Levying 
Prohibiting Excise Taxes Levying 
Yellow Margarine (per Ib.) Annual License Fees 
Public 
Restrictive Manu- Whole- Eating Manu- 
Laws facture Sale Yellow White Retailers’  salers’ Places _facturers’ 
Federal 10¢ 3¢ Yellow: Yellow: $600 
(All United States) $48 $4 
White: White 
: $6 2 
California v v $! $2 $100 
Colorado $25 $25 
Connecticut Vv v $6 $50 $3 $100 
Delaware v Vv 
Idaho Vv 10¢ 5¢ 5¢ $25 
Illinois V 
Iowa Vv Vv 5é 
Massachusetts 50¢ 
Minnesota Vv Vv $1 $1 $1 
Montana Vv V $20 $5-$20 
depending 
on pro- 
duction 
Nebraska In Punlice $1 25 $100 
Eating P1 
New Hampshire Vv Vv 
vew York v Vv 
North Carolina In Publie $75 
‘ Eating PI. 
North Dakota 20¢ 10¢ $2 (2 yr.) $5 (2 yr.) $10 (2 yr.) 
Ohio Vv v 
Oregon JV Vv 
Pennsylvania Vv Vv $2 $2 Hotels $2, $2 
Bdg. Baas 
9 
South Dakota Vv v 10¢ 
Utah 10¢ 5¢ 
Vermont Vv Vv $2-100 $25 
Washington v v 
Hotel or 
Restaurant 
: $25, Bdg. 
Wisconsin Vv Vv 15¢ $25 $500 Houses $5, $1000 
Bakery $5, 
Confect’ry 
. $5 
Wyoming Vv Vv 
18 
2 Other 
State Totals 17 States: 3 6 9 12 4 9 
In Public 
Eating 
Places 


Prohibition Of Use By State Institutions. 
margarine in California, Idaho, Iowa, 


Dakota, Pennsylvania, Washington and Wisconsin. 
The prohibitions in New York and Iowa have been temporarily suspended. 


Nebraska permit limited use. 


Kansas, Minnesota, 


State supported inotiiotions are (Prohibited from a 


. New York, 
In addition, Gartastiagt. Illinois, Michigan ‘and 
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Pickle Week Is Official 


Harry Conley, National Pickle Packers’ 
president, gets around the feminine reluc- 
tance to be chosen Pickle Queen by having 
this athletic young lady boot a symbol of 
the product. Probably you get a much 
prettier girl into the picture this way. 


Vegetable Oils Adequate 
Despite Low Stocks 


Supplies of vegetable oils, basie in- 
gredient of salad dressings, will be 
adequate for the 1949-50 pack despite 
the 250,000,000 lb. decrease in stocks 
during 1948. Good growing weather 
and high prices farmers still obtain for 
soybeans, cottonseed, corn and peanuts 
were credited for this optimistic view 
of speakers at the Mayonnaise and 
Salad Dressing Manufacturers’ Asso- 
ciation Convention, in Chicago. 

As a direct result of the high level 
of all stocks, allocations for export will 
be increased. While sales figures for 
1948 still have not been compiled, 
total consumption of the four basie 
oils was 222,000,000 Ib. higher in 1948 
than in 1947, according to Charles E. 
Lund, Chief Foodstuffs Div., U. S. 
Department of Commerce. 

With an eye to increasing sales of 
salad dressings, Theodore Marks, pres- 
ident of the Association, reported that 
the public relations committee has es- 
tablished college and university re- 
search scholarships. A one-year fellow- 
ship will begin at the University of 
Maryland, Home Economics Depart- 
ment, for testing new methods of pre- 
paring mayonnaise, French dressing 
and salad dressing and incorporating 
these products in new recipes for nutri- 
tious menus. At Stephens College, 
Columbia, Mo., the home economies de- 
partment will also create new uses for 
salad dressings. Tested recipes will be 
given to the Association for consumer 
distribution. 





(Industry News Continued) 
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Two CRCO Units 

Designed to Increase 
Quality and Reduce 
Operating Costs on 
Pea and Lima Lines 






CRCO QUALITY GRADER 
WITH GRAVOMETER 
AND BRINE MIXER 


The CRCO Quality Grader positively insures a greater recovery of tender 
or fancy peas and lima beans from field runs with a consequent increase in 
profits. Gives better, faster separati ding to ific gravity than is 
possible by any other method. Now available for Sumediate delivery with 
the patented aluminum spiral, all-cluminum tank, new air-operated grav- 
ometer and brine mixing tank in a complete unit. 





New Hydro Pumping Unit 
To Move Product 





Designed to pump products for or 

freezing from one operation to the paraoe te- 

gardless of height or distance. Has one-third 

greater capacity than a 3-inch unit, yet costs 
- no more! 


Unit consists of 4-inch Hydro Lift with stainless 
steel hopper, quick-opening float valve and 
pyrex sight glass, CRCO Rod Washer and a 
new CRCO Scavenger Reel and Supply Tank. 


Send for complete details and prices. 


CRCO HYDRO LIFT 


a CHISHOLM -RYDER CO.m. 


OF 
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Do you want 
COST-REDUCING 
Refrigeration? 





The Niagara ‘No Frost’? Method 
saves you from any loss, delay, shut- 
down, or diminished _ efficiency 
from frost on your refrigerating 
coils, at any time. You always get 
the full capacity that you paid for 
when you bought your refrigerat- 
ing plant. 

See how this means money 
savings. You run with higher 
suction pressures and lower head 
pressures, saving power. Your wear 
and tear and maintenance is lower; 
you save the loss of production and 
the labor used in defrosting periods. 
You save the power that is wasted 
when refrigeration is supplied 
through coils that are frost-coated. 

The Niagara ‘No Frost Method” 
is not just a means of defrosting. 
It is a means of operating refrigera- 
tion without the formation of frost 
at any time, reducing costs, quickly 
paying for itself. 

There are hundreds of successful 
“No Frost’ users who say it is 
Saving money, increasing produc- 
tion and improving quality for 
them every day . . . in every type 
of refrigeration installation requir- 
ing temperatures below freezing 
... in food freezing, ice cream, cold 
storage and in special industrial 
applications. 

Write for Niagara Bulletin No. 105 

for further information 


NIAGARA BLOWER COMPANY 


Over 35 Years of Service in Industrial 
dir Engineering 
Dept. F.1., 405 Lexington Ave. 
New York 17, N. Y. 
District Engineers in Principal Cities 


INDUSTRIAL COOLING HEATING @ DRYING 


NEC 


HUMIDIFYING @ AIR ENGINEERING EQUIPMENT 
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Japanese Sanitation 


American machinery, being installed by 
government, is helping to 
sanitation 


the military 


teach the Japs present day 


Wide World 


methods. This automatic bottling machine 
has replaced the usual dipper, or hand 
manipulated rubber hose. The workers’ 
“uniforms” have yet to gain the attention 
of the Americans. 
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Dairy Application of DDT 
Frowned On by F&DA 


When DDT is used on dairy cows, 
or in dairy barns, or other places where 
milk is handled, a public health hazard 
is created. This is the general conclu- 
sion of Food and Drug Administration. 
As a result, Department of Agriculture 
now strongly recommends that DDT 
should not be used for insect control 
on dairy cows or in any places where 
milk is handled. Even spraying of 
barns when the cows are not present is 
criticized, 

Previously the Department had cau- 
tioned against using DDT and related 
chlorinated hydrocarbons where these 
insecticides could get into the milk or 
even into the animal feed. But more 
drastic restrictions are now believed 
necessary to avoid getting traces of 
these “toxic” chemicals into the milk. 
It is known that DDT used on the skin 
of the cattle is absorbed and transfer- 
red to milk. It is known also that ordi- 
nary use for fly control in dairy barns 
may give detectable small amounts in 
the milk. 

Recommended as a_ substitute is 
methoxychlor which is “another effec- 
tive insecticide” believed safe. “A num- 
ber of new insecticides are under inves- 
tigation by Department entomologists 

.” Also suggested is pyrethrum, 
especially if used with piperonyl bu- 


FOOD 


toxide, which increases its effectiveness. 
Also useful for fly control elsewhere 
on the farm, are several insecticides, 
including DDT. But these should not 
be used in the dairy barns or milk- 
handling rooms. Recommendations for 
restriction in milk areas do not apply 
to other stock ineluding beef cattle. 


F&DA Food Standards 


Except for the bread standards hear- 
ing, reported elsewhere in this issue, 
Food & Drug Administration’s food 
standards program was fairly quiet 
during March and April. 

Canned potatoes were the subject of 
a one-day hearing on March 14. A 
number of industry representatives tes- 
tified in favor of permitting certain cal- 
cium salts as optional firming ingredi- 
ents in the present standards. No seri- 
ous controversy developed, so a tenta- 
tive order permitting this amendment 
of the standards is expected shortly. 

Canned corn was discussed for eight 
days in the middle of March, then a 
recess was taken until April 7. Evi- 
dence on the proposed standards of 
identity, quality, and fill of container 
was presented first by F&DA, since 
the hearing was called on the initiative 
of the Administrator. Industry evi- 
dence was then presented in part be- 
fore the recess. Additional evidence is 
expected on resumption of the hearing. 
However, there appeared to be the pos- 
sibility that a further recess would be 
requested until 1949 pack data could 
1949 
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be studied. Whether this request would 
materialize and be granted, was not 
known before going to press. 

Cheeses, salad dressings, and frozen 
fruit tentative orders were still ex- 
pected, in about that order. More than 
usual delay in issuing these orders is 
due in part to the voluminous reeord 
established in each case. 

Pineapple standards may be the sub- 
ject of a hearing rumored for later this 
year. No official announcements had 
been made up to April. 

Ice cream standards have been ru- 
mored for a long time. Present expee- 
tation is that no hearing will be held 
before the Fall of 1949. 

More imminent is a hearing on DDT 
toxicity. Recent action taken by F&DA 
and USDA to avoid food contamina- 
tion with DDT have been termed “pre- 
cautionary”. Food & Drug Administra- 
tion hopes to determine the extent to 
which traces of DDT in the human diet 
may be hazardous. Notice of this hear- 
ing will appear in the Federal Register 
as usual. 


Bread Hearing Continues 


Consideration of bread softeners has 
oecupied most of the time of the 
F&DA bread hearing since it was re- 
sumed on March 21. Toxicological data 
were submitted by several pharmacolo- 
gists. Bakers also spoke of practical 
considerations involved in using bread 
softeners. At the time this was written 

(Industry News Continued) 
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Wide World 
What's In a Name, Forsooth? 
It’s been quite a spell since that man in 
Stratford-on-Avon asked, but the cottage 
cheese people have finally come up with an 
answer. The lady is demonstrating cottage 
cheese cones. Her Title: Miss Cottage 
Cheese Cake. 
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aw high bactert 


fruit stains» > 
btu’s lost to scale? 


you have tough 
cleaning Problems 






FOR EXAMPLE, the time-saving answer to tough cleaning 
problems like daily cleaning of handling and processing 
equipment is speedy soil-removal with specialized Oakite 
alkaline and acid-type materials. 

Excellent for circulation, soak or hand-brush methods, 
readily soluble Oakite cleaners loosen, lift off and float out 
even tough-to-remove soils... suspend insoluble hard water 
matter... prevent precipitate formation on washed surfaces 
... prevent attack on metal ... rinse freely. And you get this 


efficient cleaning action at low cost because each ounce of 


every Oakite detergent is packed with cleaning power. 
The “Food Plant Cleaning” digest gives helpful Oakite 
answers to your cleaning, sanitation, descaling, algae, mold 
and odor-control problems. Get a FREE copy, or get together 
with your neighborhood Oakite Technical Service Represen- 


tative to see Oakite materials in cleaning action. No obligation. 





Oakite Products, Inc. 
26G Thames St., New York 6, N.Y. 


Have the Oakite man demonstrate 
Send above literature at no cost 


PO ai cintaceeseaiician : ah ‘ teen 


Address 


OAKITE 


Trade Mark Reg. U.S. Pat. Off 





INDUSTRIAL CLEANING MATERIALS - METHODS - SERVICE 
Technical Service Representatives in Principal Cities of U.S. & Canada 
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“SPEEDY reez 


CUTTING MACHINE 





Manufactured by 
Wm. Brierley, Collier & 
artley, Ltd. 
Rochdale, England 
Cleanest cut, with least waste, 
for syruped peel and coarse 
cut marmalade. 


Write for Details 


distributed by 


BROWN BOGGS 


Foundry & /Aachine Co. Ltd. 
HAMILTON, ONTARIO 














GENERAL CONTROLS 


Immersion Thermostats 


ae 
| x 


SERIES 


8 Features 
ACCURATE AND POSITIVE IN ACTION 
? VISUAL LEVELING INDICATOR 


ALL TEMPERATURE RANGES AND 
SWITCH COMBINATIONS 


FAST REACTION TO LIQUID 
TEMPERATURE CHANGE 


CLOSE TEMPERATURE DIFFERENTIAL 


TEMPERATURE SETTING 
CHANGED EXTERNALLY 


AMPLE CURRENT CAPACITY FOR USE 
IN ALL STANDARD CONTROL SYSTEMS 


MERCURY TYPE SWITCH 


Request Catalog 


GENERAL @] CONTROLS 


ALLEN AVENUE UGLENDALE 1. CALIF 


Waenpecslearars oj Sabana: Pressure Tamporatare evel € Dinu Cambrals 


FACTORY BRANCHES AND DISTRIBUTORS 
IN PRINCIPAL CITIES 


65-6 
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it seemed that most of the month of 
April would be devoted to this subject. 

Some observers are predicting that 
bread softeners will not be permitted 
by F&DA as optional ingredients. 
Reasons given are (1) that the materi- 
als are still relatively new and not yet 
proven completely safe for all diets; 
and (2) that consumers are fooled 
into thinking that soft bread is fresh 
bread, even though the fresh flavor may 
have disappeared. 

Consideration of mono- and di-glyc- 
erides was scheduled to follow the 
polyoxyethylene esters. A recess was 
tentatively planned for a few weeks 
beginning in early May. 

Consideration of oxidizing agents 
may come before the recess. But final 
adjournment of the hearing is not ex- 
pected, even by the most optimistic, 
before June. 


Foreign Matter in Flour 
Found by New Method 


A new way to detect insect parts and 
other foreign material in flour and 
other milling products has been discov- 
ered at Kensas State College, Man- 
hattan, Kansas by Dr. H. T. Gier, as- 
sociate professor of zoology, D. A. 
Wilbur, associate professor of ento- 
mology, and G. D. Miller, assistant 
professor of milling industry. 

A blue stain, azure 1, was found by 
Dr. Gier to stain insect fragments pea 
green while staining all other materials 
such as plant hairs and bran flakes dust 
blue. The technic was further refined 
in cooperation with Professors Wilbur 
and Miller. 

Using the azure 1 stain, millers may 
now determine the extent to which 
their products are adulterated and 
check through their processes to elimi- 
nate foreign matter. 

The milling industry has been baffled 
for a number of years because it had 
no readily applied method of detecting 
insect parts in flour and other milling 
products, 


Processing Method Found 
For Citrus Molasses 


Citrus molasses, byproduct of grape- 
fruit and orange juice canning plants, 
is now being processed by submerged 
combustion, according to E. M. Bur- 
dick, director of research of Texsun 
Citrus Exchange, Weslaco, Tex., and 
associates in the Ozark-Mahoning Co., 
Tulsa, Oklahoma. 

The process, as described at the Los 
Angeles Regional Meeting of the Amer- 
ican Institute of Chemical Engineering, 
consists of heating or evaporation 
through utilization of an open sub- 
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merged flame. This method has been 
found particularly useful in the treat- 
ment of solutions containing scale- 
forming salts. Heat is transferred to 
the liquids and solids undergoing heat- 
ing by the hot gaseous products of 
combustion. 

Used for concentrating pulp press 
liquor into citrus molasses, the new sub- 
merged burner prevents the liquid from 
sticking to the pan. 


Early Reservations Made 
By IFT Exhibitors 


Exhibitors for the 9th annual meet- 
ing of the Institute of Food Technol- 
ogists were still seeking space at the 
end of March. With the meeting slated 
for July 11 to 14, in the San Fran- 
cisco Auditorium, booths had already 
been reserved for the following: 

Allis-Chalmers Co., Milwaukee, Wis. 

America Optical Co., Scientific Instru- 
ment Div., Box A, Buffalo, N. Y. 

Atlas Pacific Engineering Co., Emery- 
ville, Calif. 

Atlas Powder Co., Wilmington 90, Del. 

Barry-Wehmiller Machinery Co., St. 
Louis 15, Mo. 

Basic Vegetable Products, Inc., San 
Francisco. 

Bausch & Lomb Optical Co., Rochester 
ae ee. & 

Benner & Nawman Co., Oakland 8, 
Calif. 

Brewers Yeast Council, Chicago 14. 

E. C. Buehrer Associates, Inc., San 
Francisco. 

California Fruit Growers Exchange, 
Los Angeles. 

California & Hawiian Sugar Refining 
Corp., San Francisco. 

California Ultraviolet Co., San Fran- 
cisco. 

Calresin Corp., Culver City, Calif. 

Cherry-Burrell Corp., Chicago 6. 

Columbia Engineering Service, San 
Francisco. 

Continental Can Co., Oakland 1, Calif. 

Corn Products Sales Co., San Fran- 
cisco. 

The Creamery Package Mfg. Co., Chi- 
cago, 7. 

Foop InpustTrRIEs, New York 18. 

Food Machinery Corp., San Jose, Calif. 

Foxboro Co., Foxboro, Mass. 

Fritzche Bros., Inc., Los Angeles 14. 

Gentry, Inc., Los Angeles. 

Girdler Corp., Votator Division, Louis- 
ville, Ky. 

Glass Containers Manufacturers Inst., 
San Francisco. 

Glyco Products Co., Inc., Brooklyn 2, 
es 

The Griffith Laboratories, Inc., Chi- 
cago 9. 

M. O. Grove Co., San Francisco. 

Huron Milling Co., New York 7. 

International Minerals & Chemical 
Corp., Chicago. 

King Sales & Engineering Co., San 
Francisco. 

Laboratory Equipment Co., San Fran- 
cisco. 
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Merck & Co., Inc., Rahway, N. J. 

Minneapolis- “Honeywell Regulator Co., 
Brown Instruments Division, Philadel- 
phia. 

Mojonnier Bros. Co., Oakland, Calif. 

National Starch Products, Inc., New 
York 16. 

Neptune Meter Co., San Francisco. 

Oakite Products Co., New York City. 

Chas. Pfizer & Co., Inc., Brooklyn, 
N... Zs 

Philadelphia Quartz Co., 
Calif. 

F. Ritter & Co., Dr. Alexander Katz 
Co. Div., Los Angeles 27. 

Sellers Injector Corp., Philadelphia 30. 

Spreckles Sugar Co., San Francisco. 

A. E. Staley Mfg. Co., Palo Alto, 
Calif. 

William J. Stange Co., Chicago 12. 

Taylor Instrument Companies, Roches- 
ter, N. Y. 

Walker-Wallace, Inc., Buffalo 9, N. Y. 

Wallace & Tiernan Co., Inc., Belleville, 
N. J. 

Winthrop-Stearns, Inc., New York 13. 

Wyandotte Chemicals Corp., Wyan- 
dotte, Mich. 


Berkeley, 


Food Tech Graduates 


An attractive brochure, Graduating 
Food Technologists of 1949 has been 
published by senior students in the 
Food Technology Department at 
Oregon State College. This is the third 
year that this effective “job applica- 
tion’ booklet has been sent out to the 
food processing and allied industries. 
Copies of the brochure are available 
to anyone who writes into the Food 
Technology Department, Oregon State 
College, Corvallis. 

(Industry News Continued) 





Film Polskt 


Care For a Sugar Beet? 

These sugar beets promise to keep things 
humming, even behind the iron curtain. 
They were piled up recently outside a 
sugar factory in Kruszwica, central Poland. 
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DY-SifefaMmolale mm tale lial-t-Jalale| 
Put EXTRA Value In 


This KENNEDY VALVE 





tem. 1 
to 125 ere 
i," through 3” 







ia HANDWHEEL, malleable iron, 
non-heating design, large size 
for non-slip, comfortable grip. 





WHEEL NUT, below hand- 
wheel level to prevent burning 
palm of hand on steam service. 





PACKING NUT, bronze, heavy 


GLAND, bronze, self-center- head withstands p'pe wrench 


ing, ¢xtra-long to allow maxi- 
mum take-up on packing. 


punishment, extra threads 
provide increased packing 
adjustment. 

PACKING, molded, graphited 
and lubricated asbestos, de- 
signed and proved to main- 
tain resilience and resist leak- 
age for long periods. 


STUFFING BOX, bronze, un- 
usually deep to provide tight- 
ness without jamming pack- 
ing. Can be repacked under 
pressure wide open. 


spieamaieesebaccaene © 
Oy at 


‘ 














STEM, bronze, high tensile 
and torsional strength, 
non-rising for limited 
headroom, also reduces 
wear on packing. 


BONNET, bronze, large hexes 
close to body increase rigidity, 
permit easier removal when 
clearances are close. 


\ 
mann 


BODY, bronze, 
rugged construc- 
tion, straight pas- 
sageway mini- 
mizes flow resist- 
ance, disc clears 
passageway in full 
open position. 


DISC, bronze, simple, 
strong mechanism. Interior 
body ribs fit channels on disc to 
provide accurate guide. 


VALVE MFG. CO. 
100. FA T WATER ST. 
ELM RA NEW YORK 


VALVES + PIPE FITTINGS * FIRE HYDRANTS 
OFFICE-WAREHOUSES IN NEW YORK, CHICAGO, SAN FRANCISCO + SALES REPRESENTATIVES IN PRINCIPAL CIHES 
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WATEROUS 


100% SANITARY 














Absence of threads, 
nuts, splines, keys and 
keyways inside pump- 
ing chamber makes 

‘ this pump sanitary in 




















BF . fact. Sanitary seal 
‘ springs are outside of 
A pumping chamber and 
“ate do not rotate .. . No 


“dead space” behind 
seals for liquid to 
lodge. Capacities ‘to 
RSIE 125 g.p.m. Backed by 
62 years of continuous 
' AH pump manufacture. 
PUR Send for complete 
details to: 


WATEROUS COMPANY 
ST. PAUL 1, MINN. 


iE AND 
nein ty 


MN LENCED 
BY SLs 
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Lab Extracts Feed Yeast 
From Citrus Waste 


Removal of sugar from citrus waste 
hy means of yeast cultures is being 
done suceessfully in the laboratory by 
scientists of the University of Southern 
California and California Fruit Grow- 
ers’ Exchange. 

Yeast cultures are placed in the press 
liquor which results from making the 
pulp or rag of juiced citrus into stock 
feed. Nitrogen is added, and air 
pumped through the mixture. The proe- 
ess serves two ends. As it develops, the 
yeast uses up the sugar in the waste, 
sugar that would otherwise clog sewage 
treatment plants. The sugar, at the 
same time, fosters the growth of a yeast 
which inereases the nutritional value of 
the stock feed. It is estimated that 300 
pounds of yeast can be grown from 
1,500 gallons of orange waste. 

Since about a ton of sugar remains 
in the press liquor from every 1000 
boxes of processed fruit, the average 
packing plant must otherwise dispose 
of some 10 to 12 tons of sugar daily. 














Aussies Study Calcium 
In Bread Flours 


MELBOURNE—If calcium is good for 
the teeth, it doesn’t mean that the eal- 
cium contained in wholemeal bread 
ever gets at them, according to Aus- 
tralian nutritionists. 

Researchers at the Institute of Agri- 
culture, University of Western Aus- 
tralia, have found that wholemeal flours 
and breads are richer in a certain phos- 
phorus compound than white flour and 
bread. The compound is known as phy- 
tate phosphorus. It is partly lost in 
the baking process, but the loss is much 
higher in bread baked from white flour 
than in bread made from flour of high 
extraction. The Institute suspects that 
the rate of loss is linked with the pH 
reading of the dough. 

Phytate phosphorus is known to in- 
terfere with the body’s calcium absorp- 
tion. While the percentage of it in 
white bread is probably too small to 
affect the normal ezleium intake, the 
investigators are not so sure about 
wholemeal bread. It may contain as 
much as 0.065 percent of phytate phos- 
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phorus and a 1-lb. loaf is theoretically 
sufficient to “immobilize” a large pro- 
portion of the daily intake of caleium. 
According to one authority, one part of 
caleium will form an insoluble com- 
pound with 1.1 to 1.6 parts of phytie 
acid. However, other dietary factors 
are also known to influence calcium 
absorption. 


Canada Erases Ceilings 
On Most Food Items 


Orrawa—The Canadian government 
has announced that all price ceiling 
orders on flour, bread, butter, sugar, 
edible molasses, canned fruits and 
vegetables, and imported apples, celery, 
lettuce, onions, spinach and tomatoes, 
have been removed. 

Likewise, the government has dis- 
closed that all import quotas, imposed 
originally because of the serious short- 
age of U. S. dollars, have been in- 
creased from 28 percent to 44 percent 
for the second quarter of 1949 on pre- 
pared foods, with this change being 
due to improvement in the dollar situa- 
tion in Canada. In addition, the import 
quotas on fruits and vegetables will be 
increased from the current annual rate 
of 70 percent of the base year to an 
annual rate of 80 percent. 

The excise taxes of 25 percent plus 
le. per bottle on soft drinks have been 
repealed completely as well as such 
taxes on chocolate, candy and confec- 
tionery which were 30 percent and 
termed “nuisance taxes” by the press 
throughout Canada. The excise taxes, 
50e. per pound, for earbonie acid gas 
are also repealed. 


Hold Cocoa in Storage 


R10 DE JANEIRO—Newspapers report 
that 750,000 bags of cocoa will be 
shipped from the state of Bahia to the 
U. S. for storage, awaiting a better 
price. 

The recent low offerings have caused 
a ertsis in Bahia,sone of the world’s 
great cocoa producers. 


Kellogg Builds in Africa 


JOHANNESBURG—Kelloggs, the cer- 
eal manufacturers, are erecting a fac- 
tory at Springs, east of Johannesburg, 
to manufacture breakfast cereals from 
African grains. 

The total outlay will be about £100,- 
000 and U. S. manufactured machinery 
will be installed. At capacity, it should 
meet the demands of the South African, 
Southwest African and central Afri- 
can markets. 

The factory will almost exclusively 
employ South Africans. 

Springs has also another overseas 
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food process manufacturing company 
operating there. Maconochie Brothers, 
Ltd., the British firm, started produe- 
tion last November, and supplies of 
canned foodstuffs have already been 
delivered to dealers. 

Maconochies are manufacturing es- 
sences, soups, pickles, mayonnaise 
sauces, cold meats and meat meals. 


New High for Coffee 


Rio pE JaANEIRO—Brazil’s coffee ex- 
ports in 1948 reached a new high of 
17,491,174 bags, by official figures. 

This volume was achieved despite se- 
rious inroads of the coffee pest (hypo- 
thenemus hampei) and the exhaustion 
of much old coffee land. 

Old stocks held by the government 
were, however, largely liquidated, and 
many coffee men doubt that 1949 ex- 
ports can be maintained at the same 
level. 

Unofficial estimates put the valve of 
the 1948 coffee exports at $450,000,- 
000, or roughly 40 pereent of Brazil's 
sales abroad. The U. S. was by far the 
biggest market. 


Coke Coolers for Brazil 


Rio pe JANErRO—General Motors of 
Brazil has delivered 2,000 electric coo!l- 
ers to Coea Cola in Prazil. They were 
made 'oeally, using Brazilian materials 
except for compressors and tubing. 

Coca Cola, which entered the Brazil 
ian market enly a few years ago after 
long opposition from other soft-drink 
manufacturers, has been successful in 
sniting Brazilian taste. Several other 
soft drinks subsequently been 
launched here. 


have 


Powdered Milk Contract 


MELBOURNE—New Zealand is shoot 
ing for a contract to sell more pow: 
ered milk to Britain. An cfficia!l of the 
dominion’s Dairy Produets Marketing 
Commission is leaving for England to 
hammer out details. New Zealand's 
production of powdered whole milk 
and skim milk has inereased five-fold 
in the last eleven vears. It is worth 
$10 million a year. 


Asiatic Milk Plant 


Bomsay, Inpia—The largest 
teurization plant in Asia, with a ¢a- 
pacity of 40,000 Ib. per hour, is to be 
installed at a milk colony at Aarey, 
20 miles from Bombay city. The colony, 
opened recently, will be the biggest in 
India and will cost $12.9 million. It 
will have 30 units, each unit accom- 
modating 500 head of eattle. Seven 
units are now ready, ten are expected 
to be ready by July and the remaining 

(Industry News Continued 
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Is yours a problem of 


BULK MATERIALS 
HANDLING? 






















Pir conveying in process from bins, silos, 
ship holds or in and out of railway cars... 
whatever the job, as long as it’s handling bulk 
materials, you can benefit from Sprout-Wal- 
dron experience and ingenuity. 
Whether your materials be light or heavy, 
dense or bulky, fragile or abrasive, coarse 
or fine—whether your runs are short or 
long, horizontal or vertical, consult Sprout- 

Waldron. 

Our facilities embrace a wide range of 
types and sizes in bucket elevators, belt 
conveyors, and screw conveyors. There’s 

PNEU-VAC, too—a modern and truly 

remarkable means of conveying many 

materials via air. 
For prompt consideration of your re- 
quirements, write 


SPROUT, WALDRON & CO., 
35 Waldron St., Muncy, Pa. 
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BOOKLET 


Fo od Handlis 7 photos 


Entitled “Industrial Logistics in Food,” this booklet shows 
how users reduced food handling costs with quiet, fume- 
free Elwell-Parker Trucks. 

Industrial Logistics is the science of assembling and han- 
dling food loads to insure maximum economies at every 
stage of (a) Procurement, (b) Processing, and (c) Distribu- 
tion, using Elwell-Parker Trucks ... Employing the correct 
containers in Master Unit Loads, on Pallets or Skids... To 
Insure Greater Speed—More Safety—Extra Cash for Plant 
Improvements. 


Claim your share of Elwell-Parker’s longer and more 
varied materials handling experience—send the coupon 
now for your food booklet. The Elwell-Parker Electric 
Company, 4243 St. Clair Avenue, Cleveland 3, Ohio. 


Elwell-Parker, Cleveland 3, Ohio 
Please send “Industrial Logistics in Food” 
at once, addressed personally to: 


Name Title 


contains over 
40 on-the-job 
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Food Industry News 


by March, 1950. Three other similar 
milk colonies are to be established in 
Bombay province. 


Brazil’s Milk Duty 


Rio pE JANEIRO—Brazil’s Congress 
has refused to permit duty-free impor- 
tation of powdered milk, for which 
American manufacturers are cam- 
paigning. The action was taken in the 
face of a tariff-exemption recommen- 
dation by the Chamber of Deputies’ 
Public Health Committee. 





Schedule of Events 
May 


1- 4—Southern Bakers Assn., 35th annual 
convention, Peabody Hotel, Memphis, 
Tenn. 

2- 5—U. S. Brewers Foundation, 73rd an- 
nual convention, Waldorf-Astoria, New 
York City 

8-12—-Supermarket Inst., 12th annual con- 
vention, Hotel Stevens, Chicago. 

9-11—-Millers National Federation, 47th an- 
nual convention, Edgewater Beach Ho- 
tel, Chicago. 

10-12—Anerican Oil Chemists Society, 40th 
annual meeting, Roosevelt Hotel, New 
Orleans, La. 

10-13—American Management Assn., 18th 
annual national packaging exposition, 
Convention Hall, Atlantic City, N. J. 

15-18—Flavoring Extract Manufacturers’ Assn., 
40th annual convention, Drake Hotel, 
Chicago. 

15-19—American Assn. of Cereal Chemists, 
34th annual convention, Hotel Statler, 
New York City. 

17-18—Associates, Food & Container Inst., 
annual meeting, Navy Base, Norfolk, 
V: 


a. 
19—National Fruit & Syrup Mfgs. Assn., 
32nd annual convention, Drake Hotel, 
Chicago. 
20-28—National Pickle Week. 
23-25—Associated Retail Bakers of America, 
convention and _ exhibition, Audi- 
torium, Milwaukee, Wis. 
30-June 1—U. S. Wholesale Grocers Assn., 
annual convention and _ exposition, 
Auditorium, St. Louis, Mo. 


June 


1-30—Dairy Month. 

5-10—National Confectioners Assn., 66th an- 
nual convention and 23rd confection- 
ery industries exposition, Stevens Ho- 
tel, Chicago. 

6- 8—Grocery Manufacturers of America, 
mid-year meeting, Cavalier Hotel, Vir- 
ginia Beach, Va. 

7—American Assn. of Candy Technolo- 
gists, Stevens Hotel, Chicago. 


July 


11-14—Institute of Food Technologists, 9th 
annual meeting, Civic Auditorium, San 

Francisco. 
—End 
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a helping hand from ort | 


VICTOR incvsreus 


Additional inf 
phosphates are 
terest YOU. 


fill in, 


a helping hand for food product problems 


Many food manufacturers have found that the addition 
of one or more Victor phosphates has provided advan- 
tages such as mineral enrichment, better leavening, and 
improved flavor or conditioning. Why not check these 
factors and see how they would stimulate the popularity 
and sales of your food product? 

If you think you have a food product problem, Victor's 
research chemists and complete laboratory facilities are 
always available as a helping hand to you. 
Fill in the handy coupon today... there is 
no obligation. 





)  *TRADE MARK 
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For over 50 years, leading Manufacturers of Food Phosphates 
141 West Jackson Bivd., Chicago 4, Illinois 





VICTOR CHEMICAL WORKS 
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Please Check Below 








Victor calcium and iron phosphates... mineral 
rich t of food b g 

Victor tricalci hosphate . . . diti for 

table salt. 





Victor sodium acid pyrophosphate .. . acid leaven- 
ing ingredient for doughnut 


au) 


Victor phosphoric acid . . . t for soft drinks. 





h hat. 





Victor lei .. Tope preven- 
tive and bread improver ingredient. 


Victor dicalcium phosphate ... mineral enrich- 
ment in graham crackers. 














Victor sodium acid pyrophosphate and | 
cium ph hate . . . | ing acid ingredients in 
prepared mixes for cakes. ’ 
Victor disod. phosphate. . . Isifier for proc- 
ess cheese. 
eee ee ite 
Company Linibacpleshcd eee 
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Q out of LC buy Riedel 


Nine of the ten largest 
potato chip makers 
buy Riegel Papers 
regularly 


Among the makers of potato chips, and in many other fields, you 
will find most of the sales leaders are regular Riegel customers. 
They buy from us because they know we can make packaging 
and industrial papers that combine technical excellence with 
economy and production efficiency. Their confidence in Riegel is 
an important reason why your company—whether large or small 
—should see if we can also help you. Write to Riegel Paper 
Corporation, 342 Madison Avenue, New York 17, N. Y. 


Ri | Pa Ts We produce over 600 different packaging, printing, converting and indus- 
pe trial papers. If we don’t have what you want, we can probably make it. 
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Changes in Food Supplies 





Production 


CREAMERY BUTTER, produced in Feb 
ruary, was estimated at 91,000,000 1b., 
18 percent more than in February, last 
year, but 5 pereent under the 1943 
1947 average. Relationship to a year 
earlier was the best for any month 
June, 1947. Production was off 
1 percent, seasonally, compared 
with a 2 percent January-February 
drop last year, and a 3 percent aver- 
age decline for the five-year period. 


since 
only 


February, 
which 


ICE CREAM PRODUCTION, in 
was up 9 percent over January, 
compares with the seasonal gains of 
only 1 percent that were recorded last 
year and in the recent five-year aver- 
age. Output was estimated at 32,100,- 
000 gal. 


AMERICAN CHEESE production, esti 
mated at 59,375,000 lb. in February, 
was down 2 pereent from the January 
output, but on a daily basis showed 
a 9 percent increase. The 2 percent 
drop on the monthly basis compares 
with a 3 percent January-February 
increase last year, and a 4 percent rise 
for the five-year average. 


LIQUID EGG produetion totaled 40,682,- 
000 Ib. in February, compared with 
31,090,000 lb. turned out during 
February, 1948. Dried eggs produced 
in February amounted to 6,846,000 Ib., 
as against 1,065,000 lb. in February of 
last year 


POULTRY canned or used in canning 
totaled 9,564,000 Ib. during February, 
15 percent less than the 11,285,000 Ib. 
so used in February, 1948. Poultry 
certified under Federal inspection dur- 
ing the month came to 19,728,000 lb., 
as against 16,626,000 lb. in February, 
1948, 


EVAPORATED MILK production in Feb- 
ruary, totaling 160,650,000 Ib., was the 
lowest for the month in 10 years. 
Canned condensed milk output, on 
the other hand, was the highest for 
February since 1930, reaching 10,300,- 
000 Ib. 


GREEN BEANS packed in 1948 came to 
12,685,816 basis 24/2’s. This 
was about 17 percent greater than the 
1947 pack of 10,898,113 cases, accord- 
ing to the compilation of the National 
Canners Assn. 


cases, 


1948 totaled 


s basis, which 


WAX BEANS packed in 
2,487,508 cases, on a 24/2’ 
INDUSTRIES, 
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was a 14 percent increase over the 
previous year’s pack of 2,192,727 cases, 
according to the National Canners 


Assn. 


CHICKS HATCHED by commercial hatch- 
eries during February attained a new 
high for the month, with an output 
estimated at 144,244,000. This was 
47 percent above February, 1948, pro- 
duction, and 17 percent above the five- 
year average for the month. 


Storage 


FROZEN FIS!] AND SHELLFISH held in 
storage March 1 totaled 104,481,205 lb., 
a sizable increase over the 90,491,181 
Ib. held Mar. 1, 1948. 


PUBLIC COOLERS were 49 percent oc- 
eupied at the beginning of March, a 
drop of 3 points under February, and 
17 points below the five-year average 
for the date. 


FREEZER Occupancy stood at 68 percent 
on March 1, exceeding the average 
February decrease by only 1 point. 
Occupancy, however, was 13 points 
below both the five-year average and 
the oceupaney reported on Mar. 1, 


1948. 


Indexes 


BustNness WEEK’s index of business 
activity 194.2 for the week 
ending April 9. Previous week was 
193.8; a month earlier, 195.0, and a 


earlier, 183.1. 


rose to 


year 


The commodity index for foods, com- 
piled by the New York Journal of 
Commerce, stood at 181.6 for the week 
ending April 15, which compares with 
182.8 for the previous week, 179.6 for 








March, and 199.3 for April, 1948. 
Total 
—— Awarded——. 
Pending April 1949 
(thou- (thou- (thou- 
sands) sands) sands) 
Bakery...... -.. $618 weess C2906 
Beverages... . 444 $100 5,636 
Cc — and Preserv- 

Lid uvelh sg hawns | Aideedw tw eaewe 115 
Cold Storage 68 75 1,677 
eS SCC Eee rere 700 
Grain Mill Products. . 400 136 2,473 
Ice, Manufactured . 70 Wawra “cneaare 
= and Meat Prod 

rere 75 750 2,621 

Milk Products....... 1,161 caves 1,410 
Miscellaneous ry 511 476 4,416 
$3,347 $1,537 21,344 
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ERE AT STANDARD BRANDS 

(Fortification Headquar- 
ters) we’re helping many of 
America’s foremost processors 
give old products new life... 
create exciting new ones. And at 
amazingly low costs! 

One of our technical men will 
be pleased to consult with you. 
No obligation! Special Products 
Division, STANDARD BRANDS IN- 
CORPORATED, New York 22, N.Y. 
VITAMIN D PRODUCTS: Hy-Dee Irradiated 


Dry Yeast, Irradiated Dry Yeast Type 
700-H, Viosterol (Irradiated Ergosterol). 


NATURAL B-COMPLEX PRODUCTS: Pure Pri- 
mary Dry Yeast (brewers’ type), Bee-Flex 
Products, Yeast Extracts, Yeast Extract 
and Liver, Fortified Yeast with Iron. 


Fleischmann's 


"First For Food Fortification” 














Central Supply 


—w Tank. 
INSECT AND RODENT CONTROL PROGRAM 


Effective and safe, adopted by leaders in the 
food industry. Program includes plant surveys 
by trained experts, residual spraying, personnel 
training, periodic inspection and service. Perma- 
nent Spraying installati Pp tomati 

(as ill d) or semi-aut i X-LJets (not 
shown) for granary insect or fly control. EXCEL- 
CIDE insecticides and rodenticides are non-toxic 
and non-contaminating ... SAFE for food plant 
use. Users are insured by products liability and 
property damage coverage. Spraying equip- 
ment manufactured exclusively for us by Spray- 
ing Systems Company, Bellwood, Ill. 








16 MM Sound colored Movie on ane aenen 


Available on Request. Addres 


THE HUGE’ COMPANY, Inc. 


3664 Washington Avenve . St. Lovis 8, Missouri 
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SMART BUYS 
from 





New CP UTILITY 
WASH-UP TABLE. 
All-Welded_Stain- 

less Steel. Built to 
take hard use. Dual 
Tray-Type r ind F; 


Fla ooh oto 
Shelves have drain 
holes at center and 
each corner. 












CP Boosters and 

complete refrigera- 

tion equipment for | 
foods, beverages, 
curling rinks apg ' 
other purposes. 
and 6 cylinder "Up k 


Compressors. » | 
ey 


Sanitary Solid Frame 
Power Conveyors for 
dairy and food indus- 
tries. Interchangeable 
sections and units sim- 
plify assembly ... make 
changes or additions 
quick and economical at 
any time. 





CP Stainless Steel 
Multi-Process Tanks. 
Ideal for pasteurizing 
mixing and cooling 
liquid products. Vapor 
or Film Heating. 





CP Fort Atkinson 40 Qt. 
Direct Expansion Batch 
Freezer. Famous for fast 
freezing, accurate over- 
run control. Available 
for use with Freonor 
Ammonia. 







CP Wizard Cold 
Wall Tank. For di- 
fect expansion 
cooling (with 


mmonia or 
Freon) and hold- 
ing liquid products. 
Cold wall sections 
built integrally. 





THE Creamery Pac 
MFG. COMPANY 
General and Export Offices 
1243 W. Washington Bivd., Chicago 7, lilinois 


Atlanta + 


BRANCHES 
Chicago «+ Dallas 


Boston + Buffalo « 
Denver Houston 
Kansas City,Mo. + Los Angeles « Minneapolis + 
Nashville * New York « Omaha - Philadelphia « 
Portland, Ore. + Salt Lake City » San Francisco 
* St.Louis + Seattle + Toledo + Waterloo, la 
CREAMERY PACKAGE MFG. Co. 
OF CANADA, LTD. — TORONTO 
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What Washington Thinks 





By R. S. McBride, Washington, D. C. 


MARRIED WOMEN—More married 
women have been gainfully employed 
during the last year than previously. 
Over 48 percent of the 17,000,000 
women workers are reported as mar- 
ried, by Labor Department data. If 
there are any personnel offices still 
prejudiced against such women, they 
certainly are handicapping them- 
selves by an old fashioned prejudice. 


GET YOUR MAN!—Government rec- 
ords show that the national enrollment 
in college and university work has 
been higher recently than ever before 
in history. This means availability, in 
June, of a larger number of technically 
trained college graduates for the food 
business than ever before. There is 
even a little evidence that food com- 
panies will have a better chance this 
year to get some of the best graduates, 
since a number of the heavy engineer- 
ing industries are not filling as many 
new technical jobs as usual. It is a 
good time right now to go get your 
needed young men, and women. Wait- 
ing till June, or until some second 
rate chap applies for a job, is bad 
policy. 


TRAINED FISH—Some of the scien- 
tists at the University of Wisconsin 
have found out how to train minnows 
to detect water pollution. The blunt- 
nosed minnow is taught to expect 
food when in water containing traces 
of phenol. Of course, we don’t ex- 
pect a goldfish bowl as an auxiliary 
of every plant superintendent’s office. 
But we are interested to know that 
such fundamental scientific aids for 
detection of stream pollution are be- 
ing seriously studied. 

In view of new Federal activity, it 
is evident that even more serious at- 
tention will have to be given by many 
food plants to means of prevention 
of pollution, not merely detection 
after it has occurred. 


BYPRODUCT FEED—Milk herds 
fed a mixture made up wholly of by- 
products from southern crops ‘‘pro- 
duced as much milk and cost less 
than a standard mixture containing 
70 percent of grains.’’ This result 
from USDA’s dairy groups indicates 
that byproduct recovery at food 
plants may be very profitable both 
to the food company and to the cus- 
tomer dairyman. In this particular 
case, the byproducts recovered were 
citrus pulp, dehydrated sweet po- 
tatoes, peanut meal, and cottonseed 


FOOD 


meal. But it is obvious that the con- 
clusion applies to a much wider 
variety of food byproducts. 


TAXES ARE GUILTY — Recent 
changes in parity price for farm com- 
modities have been less than expected. 
The decline in prices of goods pur- 
chased by farmers has been offset to 
a small degree by increased rates of 
interest and to a larger degree by in- 
crease in taxes. If the federal, state 
and local governments keep on upping 
taxes on farmers we cannot expect 
them to break even or get ‘‘parity’’ 
incomes even though feed, seed, 
other materials and farm labor all 
decline in cost. This sounds very 
much like the problem of an indus- 
trialist. Washington and state capi- 
tols will unquestionably ignore the 
fact and hope that other folks do not 
discover it. 


FRESH WATER-—-Difficulty in get- 
ting pure water uncontaminated by 
the invasion of the sea has become 
so important that members of Con- 
gress are beginning to consider legis- 
lation on the subject. One proposal 
is that Bureau of Reclamation study 
various methods of distilling salty 
or brackish water to make it fresh, 
in order to find out how costs may be 
reduced. On Long Island, on the 
Texas Gulf Coast, and in Southern 
California, the problem is a very 
practical and imminent one. Over- 
pumping of ground water is already 
making many wells yield a brackish 
supply. Food plants needing fresh 
water in these areas are, of course, 
deeply concerned. Other areas may be 
affected sooner than they realize. 


FLAVOR RATING—‘‘ The flavor rat- 
ing is the most important considera- 
tion in grading butter.” This is an 
official comment from the Department 
of Agriculture. Perhaps it would be 
more useful to the readers of Foop 
Inpustries if it were stated, with 
equal truth, as: “Flavor rating is the 
most important consideration in grad- 
ing any food.” Processing that hurts 
flavor is bad technology. 


SCIENCE FOUNDATION—One im- 
portant item of legislation seems to 
have escaped the controversy between 
the Senate and the President. Dur- 
ing mid-March, the Senate passed a 
bill which would establish a National 
Science Foundation. Washington ob- 
servers think that the House is likely 
1949 
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to concur, and surely the President 
will sign if he gets a chance. Thus, 
the concept of more research for 
national well-being gets, as it deserves, 
important official recognition. 


REVIVING CHEMURGY — During 
the days when all foods were scarce, 
chemurgy was not so _ important. 
There was then little need to make 
non-food products from food raw ma- 
terials, since these were definitely 
scarce items, not surplus. The situa- 
tion is rapidly changing. 

Every food enterprise must now 
consider non-food byproducts or co- 
products very seriously. They repre- 
sent profit opportunity, which is 
important. They also represent op- 
portunity for stabilization of the food 
business by diversity of product, es- 
pecially non-food co-products. 

As agricultural surpluses aceumu- 
late and threaten all commodity mar- 
kets, this idea of stabilization may be 
of more immediate concern than the 
question of small changes in the profit 
of the individual company. Wash- 
ington knows this and is again aggres- 
sively talking chemurgy, which we like 
to define a bit narrowly as the art of 
making non-food products from agri- 
cultural food raw materials. 


PRESIDENT’S POINT IV—‘‘ Export 
of know-how” has proven an interest- 
ing eatch phrase about Washington. 
Everybody likes the idea of helping 
backward areas become more produc- 
tive; but almost no one has any very 
practical methods for doing it. How- 
ever, State Department effort is now 
being made to get specific proposals 
underway with proper diplomatie and 
financial encouragement. Anyone who 
ean bring a suggestion of a specific 
business activity that might thrive in 
some particular backward area can well 
bring the project to Washington for 
consideration. 


SURPLUS FATS AND OILS—Do- 
mestic production of vegetable fats 
and oils has been climbing steadily. 
Despite our generous exports, the sup- 
ply for U. S. users is easy, though as 
yet not quite generous. But a secon- 
dary effect is developing that is caus- 
ing jitters in Washington and among 
farm leaders. Surpluses of byproduct 
seed meal, even surplus of oil seeds 
like peanuts, are quite imminent. Any- 
one who can suggest new uses in in- 
dustry or for novel foods will be 
received most cordially at the Depart- 
ment of Agriculture, which is respons- 
ible for primary publie planning on 
this surplus problem. A _ bit of 
private planning among those of us 
who might use vegetable proteins 
seems also in order. 














INSTALL THE FINEST IN 


humidity conditioning! 





‘athahar ...THE DEPENDABLE SYSTEM OF 


A PARTIAL LIST 
OF KATHABAR APPLICATIONS 


CHEMICAL 

Photographic Film Processing 
and Storage 

Match Drying - Stencil Drying 

Sensitized Paper Mfgr. 

Drug & Pharmaceutical Mfgr 

Gelatin Capsule Processing 

Glue Drying + Shellac Drying 

Chemical Processing 

Processing of Sodium 

Vitamin Mfgr 

Gunpowder Processing 

Processing Plastics 

Rocket Powder Processing 

MANUFACTURING 

General +» Ceramics Drying 

Storage of Highly Finished Metal 
Parts (Corrosion Preventing) 

Compressed Air Drying 

Covered Cable Drying 

METALS INDUSTRY 

Powdered Metals Processing 

Cupola Dry Blast (Foundry) 

Safety Glass Manufacturing 

Magnesium Castings Production 

Aluminumizing Process 

FOOD 

Drying of Icings—Bakery 

Candy Making + Fish Drying 

Bean Sprout Cultivation 

Vegeiable Dehydration 

Precessing Powdered Coffee 

Cranberry Dehydration 

Milk Drying 

Spaghetui Mfgr. 

LEATHER 

Shoe Drying 

PRINTING AND PAPER 

Cellophane Printing _ 

Color Lithography & Printing 

Paper Making 

TEXTILE 

Rayon Storage 

Nylon Hosiery Knitting 

MISCELLANEOUS 

Cargo Ship Dehumidification 

LABORATORIES & TEST ROOMS 

Paper Testing + Metals Laboratory 

Rubber Testing Laboratory 

University Laboratory 

COMFORT AiR CONDITIONING 

Auditoriums + Hospital Rooms 

Department Stores + Hotels 

Restaurants + Cafeterias 

Drafting Rooms + Office Buildings 

Banks + Dental Laboratories 
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HUMIDITY CONTROL 
THAT GIVES DEFINITE RESULTS 


OVER 300 UNITS 
NOW IN OPERATION! 





@ What is your humidity conditioning prob- 
lem? If the requirements are in the range up 
to 50% relative humidity at 80°F you will want 
a Kathabar System to accurately control it 
for you. Some installations operate as low as 
many degrees below zero without frosting. 

Kathabar Systems are engineered and 
installed to live-up to design conditions. 
Kathabar Engineers know the importance of 
controlled humidity to processing and com- 
fort atmospheres and are committed to 
follow-through to give results. 

That's why customers continue to buy 
Kathabar Systems as new needs arise. There 
are as many as 20 units in one particular 
plant. These were repeat orders over a period 
of 6 years. There are other such examples, too! 

Kathabar Systems have been proved in 
industry. If you have a humidity condition 
that you want to control, specify Kathabar. 


GET THE FACTS e Ask a Kathabar Humidity 
Engineer to tell you about Humidity Condi- 
tioning. Let him present proof of Kathabar 
System reliability and dependability. Get the 
facts first-hand! 


RETURN THIS COUPON 


(J Send booklets on Industrial and Comfort Humidity 
Conditioning 
(J Have Kathabar Humidity Engineer call. No obligation. 








SURFACE COMBUSTION CORPORATION = 









TOLEDO, OHIO 
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THE HEART OF 


A PUMP IS ITS 


IMPELLER 





Peerless Pumps utilize many different impeller 
meet various fluid conditions 


designs to 


What makes a pump “tick?” Its heart is 
an impeller! 

Pictured above are eight Peerless 
impeller designs for varying fluid condi- 
tions. No. 1 forces water upward from 
deep wells. No. 2 is a double suction de- 
sign for high capacity horizontal pumps. 
No. 3 pumps solids in suspension. No. 4 
handles all liquids in small capacities, at 
high heads. No. 5 is of single suction 
design for process services. No.6 com- 
Lines both radial and axial flow. No.7 is 
a semi-open impelier for small diameter 
deep wells. No.8 is an impeller that 
“propels” large liquid volumes. 

The point is—capacities, lifts, heads, 
temperatures, chemical analysis, clarity, 


shaft speeds are seldom common to dif- 
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PEERLESS PUMP DIVISION 


FOOD MACHINERY AND CHEMICAL CORPORATION 


District Offices: New York 5, 37 Wall Street; Chicago 40, 4554 N. 
Broadway; Atlanta Office: Rutland Building, Decatur, Georgia; 
Nebraska, 4330 Leavenworth Street; Dallas 1, Texas; 
resno, California; Los Angeles 31, California 


ferent pump services and installations. 
Because fluid conditions vary, Peerless 
pump designers are versatile and Peerless 
pumps utilize this versatility in different 
impellers for varying fluid conditions, 
successfully pumping most liquids in all 
industries. 

Peerless horizontal pumps are available 
for general purpose pumping, for 
handling sewage and other materials in 
suspension, for most all process services, 
for moving chemicals and oils, for acids 
and caustics and for such specialized 
applications as I-p gases. 

Peerless vertical turbine pumps are 
available for lifting water from deep wells 
or close-coupled for wet or dry pit 
installation and for drainage, drydock, 


Indianapolis, Indiana 


FOOD 


canal diversion and flood control services. 

Plan with Peerless for all your needs 
for pumps. Individual descriptive Bulle- 
tins on each of the types of Peerless 
Pumps described above are available 
upon request. 
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JOHN G. BRERETON, for- 
merly technical director of 
Sheffield Farms Co., Inc., 
has been appointed manager 
of the firm’s chemurgic divi- 
sion. He will head sales, pro- 
duction and engineering. 


Industry 


The Great Atlantic & Pacific Tea Co. 
has opened a new coffee roasting plant 
in Baltimore. Unit has a capacity of 
500,000 lb. weekly and will serve the 
chain’s stores in District of Columbia, 
Virginia, Delaware, Maryland and 
Pennsylvania. 


Babcock Honey Co. has been incor- 
porated at Columbia, S. C., with a 
capital stock of $50,000. 


Burton Milling Co., Inc., is a new 
firm recently established at Talladega, 
Ala. 


Central Soya Co. has announced plans 
for construction of 20 new storage 
tanks at its Gibson City, IIl., plant. 
New facilities will have capacity for 
1,200,000 bu. of grain. 


Davie Juicing Co., Inc. has been 
granted a charter for operations in 
Fort Lauderdale, Fla. 


Canned Chop Suey Foods Industry 
has scheduled a national promotion 
for May 5 through June 4. Publicity 
will be given by Can Manufacturers 
Institute, National Livestock & Meat 
Board, Poultry & Egg National Board, 
and American Meat Institute. 


DeSoto Canning Co. has established 
a plant at Arcadia, Fla., to convert 
citrus waste into livestock feed. 


Felber Biscuit Co., Columbus, Ohio, 
is constructing a $300,000 brick and 
INDUSTRIES, 
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CLIVE C. DAY, president of 
Peter Cailler Kohler Swiss 


Chocolates Co., 
York, N. Y., was re-elected 
president of the Association 
of Cocoa & Chocolate Manu- 
facturers of the U. S. 


Inc., New 


concrete addition that will increase 
present floor space by 30,000 sq. ft. 
With this enlargement, the firm ex- 
pects to triple its output. 


Flavoring Extract Manufacturers’ 
Assn. of The U. S. is holding its 
40th annual convention at the Drake 
Hotel, Chicago, May 15 to 18. 


Foremost Dairies, Inc., one of the 
major organizations in the ice cream 
and milk business in the East, South- 
east and Southwest, has merged with 
Maxson Food Systems, Ine. of New 
York City. The new company will be 
known as Foremost Dairies, Ine. 


Frosted Foods & Sea Foods, Inc., has 
been organized at Fond Du Lae, Wis. 
W. J. Steffen will be president. 


Kuner-Empson Co. and D. L. Reed 
Co., Colorado food processors, are re- 
ported entering an agreement for the 
packing and marketing of 300,000 Ib. 
of frozen lima beans. Product will be 
marketed under the ‘‘Skyland”’ label. 


Lever Bros., Toronto, Ont., is reported 
making plans for a $1,000,000 oleo- 
margarine plant if the Ontario gov- 
ernment does not ban yellow coloring 
of the spread. 


Libby, McNeill & Libby, Chicago, 
announces that its Eureka, IIl., plant 
will not be operated this year. Pump- 
kin was one of the principal packs 
there. The company will continue to 
buy canning crops in the area, but will 
can them at the Morton, IIL, plant. 


1949 





Corp. personnel change. 
director of the firm’s department of public relations. 
succeeds Coates, who resigned to accept an appointment as 
vice-chairman and general manager of the Citizens Com- 
mittee to Reorganize Executive Branch of Goverment. 





BRUCE WATSON (left) and CHARLES B. COATES 
(right) figured prominently in a recent General Foods 


Watson was appointed assistant 
He 


Melville Confections, Inc., Chicago, 
has sold all stock in the firm (formerly 
held by outside interests) to the em- 
ployees of the company and has elec- 
ted a new board of directors. 


The Milwaukee Cheese Co. has ac- 
quired the Kraft swiss cheese plant 
of Monroe, Wis. 


Morton Salt Co. is planning con- 
struction of a $3,000,000 plant in 
Grand Saline, Tex. 


Miss Muffet Preserving Co. has been 
incorporated in Detroit for the manu- 
facture of jams, jellies and preserves. 


Oceanic Foods Co., Houston, Tex., has 
announced plans for construction of 
$600,000 fish canning plant. Tuna fish 
will be canned. Freezing units will 
store 1,000 tons of fish. 


Hubert M. Smith Packing Co., Muske- 
gon, Mich., has been incorporated for 
$200,000 as a meat packing business. 


Omar, Inc., Columbus, Ohio, in its 
$1,000,000 expansion program has in- 
stalled an oven (reportedly the 
world’s largest) which can turn out 
120 loaves of bread per minute. 


Republic Doughnut Corp., Dallas, 
Tex., has begun production in its 
new factory. Completely automatic 
throughout, the plant represents an 
investment of $100,000. 


Schlitz Brewing Co. of Milwaukee has 
(Men, Jobs, Companies Continued) 
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SANITARY SWIVEL JOINT 


So simple in design and construction that a simple picture 
tells the whole story. That’s the CHIKSAN Sanitary Swivel 
Joint! It provides complete flexibility for easy turning with- 
out leaking and for absorbing vibration, expansion and con- 
traction without strains on pipe, equipment and connections. 
In addition you get the long life, safety and ease of cleaning 
inherent in stainless steel. You save money, too, because 
CHIKSAN Sanitary Swivel Joints give you unlimited service 





at low maintenance cost. 


(Vol. p. 674) 


DISTRIBUTED NATIONALLY BY 


Cherry-Burrell Corporation 
Mfg. Co. 


Creamery Package 


Write for Illustrated Bulletin 


CHIKSAN COMPANY 


AND SUBSIDIARY COMPANIES 
Chicago 3° BREA, CALIFORNIA - New York 7 


HOUSTON 1, TEXAS 


WELL EQUIPMENT MFG. CORP. 
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CHARLES A. JOHN, formerly affili- 


ated with Associated Seed Growers, 
Franklin, Ind., has been named head 
of Crop Research Department of H. J. 
Heinz Co. He will headquarter at the 
firm’s experimental farm and plant 
breeding grounds at Bowling Green. 


purchased the George Ehret, Ine., 
brewery of Brooklyn, N. Y. An esti- 
mated $6,000,000 will be spent on 


construction and new equipment for 
the new property. 


A. E. Staley Mfg. Co., Decatur, Ll. 
is making changes and additions 
which will increase capacity of its 
present power plant by 21 percent. 
When completed, the additions will 
enable the plant to generate and dis- 
tribute 17,000,000 Ib. of steam per day 
and will carry a peak electrieal load 
of 14,500 Kw. 


Standard Brands, Ltd., has begun to 
expand its facilities at Ingersoll 
Cheese Co. plant, Hamilton, Ont. 
Plans include installation of process- 
ing and packaging equipment to be 
used in making oleomargarine. 


Valley Shrimp & Packing Co. has 


been chartered in Brownsville, Tex. 


Personnel 


John Ballantyne, Best Foods, Inc., 
was elected chairman of Niagara 
Frontier Section of the American 
Assn. of Cereal Chemists at a recent 
meeting in Buffalo, N. Y. 


Albert C. Beaulieu has been appointed 
general manager of Mount Royal 
Dairies & Co., Ltd., Montreal P. Q., 
Canada. 


Jim Gorman, formerly with H. Gar- 
tenberg & Sons, Chicago, has joined 

(Men, Jobs, Companies Continued) 
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Be sure there is enough lift power and speed. to feed 
parts or sub-assemblies to the main line at the correct 


tempo. 


Will your need be for overhead cranes? What 
capacity? Or hoists? How large? How operated? From 


cabs— or from the floor with pendant controls? 


The man best qualified to help you answer these 
queries is the Shepard Niles specialist. He has reference 
data to cover the performance of all three—and his 
mind is unprejudiced because he has sold all three for 


years. Let him help you plan! 


Makes and sells all three lifting 
ORATION tools for airborne shop loads. 








422 SCHUYLER AVENUE e MONTOUR FALLS, N.Y. 
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the staff of National Egg Products 
Assn., Chicago. He will serve as in- 
dustrial chemical engineer and will 
study the effectiveness of various egg 
washing procedures and machinery. 


Officers of the American Society of 
Bakery Engineers elected for the term 
of 1949-50 inelude: Harold Moody of 
Ralph’s Grocery Stores, Los Angeles, 
as president; Don Copell of Mrs. 
Wagner’s Bakery Co., Newark, N. J., 
as Ist v.-p.; Glenn E. Hargraves, of 
Paniplus Co., Mount Prospect, IIl., as 
2nd v.-p.; and Victor E. Marx of 
American Dry Milk Institute, Inc., of 
Chieago as secretary-treasurer. 


Carl Slenk has been appointed pro- 
duction manager of the Columbus, 
Ohio bakery of Omar, Ine. Charles 
Durham was transferred from the 
firm’s Indianapolis plant to become 
bread superintendent at Columbus. 


I. M. White has been elected president 
of the newly organized Logan County 
Canning Co., Paris, Ark. Construc- 
tion of the canning plant is expected 
to be completed in time for fall crop 
of peas and snap beans. 


E. W. Tiedeman has been re-elected 
chairman of the executive committee 
of the board of directors of National 
Dairy Council. 


Alan Wiedersum has been promoted 
to the post of assistant general man- 
ager of Sunshine Biscuits, Inc., Long 
Island City, N. Y., bakery. 


Floyd Wheeler, of Minneapolis, was 
elected chairman of the board, end 
William Toohey, of Chicago, the pres- 
ident of Wheeler Barnes Co., Minne- 
apolis syrup and preserve firm. 


Warren L. Wollrab has joined the A. 
E. Staley Mfg. Co., Decatur, IIl., as a 
junior development engineer. Other 
appointments to the firm’s staff in- 
clude: William R. Eichenberger as a 
research chemist, Donald E. Paul as 
a junior research chemist, and Rich- 
ard C. Hansen as food technologist. 


Associated Industries 


Baker Refrigeration Corp., South 
Windham, Me., announces election of 
T. S. Pendergast as a director and 
president of the firm. 


Brooks Rotameter Co., Lansdale, Pa., 


announces appointment of John G. 
(Men, Jobs, Companies Continued) 
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Along with many other 
specialized types of General 
American cars, this refrig- 
erator car serves the nation’s 


shippers. 





GENERAL AMERICAN | 


Whether you ship fruits or vegetables, h l] | ds da Nl ( 0 p ée l a tes 


_ meats or liquids, there is a General Amer- 
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ican Refrigerator car equipped to handle p (| 
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To serve you further, General American refr Ig erator Cal S 
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producing areas are ready to help you 
solve your own individual shipping [| kj d f 
problems quickly and economically. a in S 0 


* So whatever and wherever you ship, you pe ris h a h | es 


may take advantage of General Amer- 
ican’s 50 years of experience serving the 
nation’s shippers. And you may rely 
absolutely on General American’s out- 


}~ standing reputation for complete de- 








pendability. 

UNION REFRIGERATOR 
TRANSIT LINES, 
MILWAUKEE 


A Division of General American 
Transportation Corporation, Chicago 90 
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To Sanitize 

© STORAGE BINS 
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Fortify all your milk with 
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In the Food Industry, the importance of using only the 
best in sanitizing methods cannot be over-emphasized. 

In Roceal, the original quaternary ammonium germi- 
cide, the food industry is offered a sanitizing agent that 
is laboratory controlled and tested. The uniform quality 
of Roccal means uniformly good results in doing a 
proper sanitizing job. 

Roccal is a powerful germ-killer. In recommended 
dilutions, it is non-poisonous, virtualiy odorless and 
tasteless. It is non-irritating to the skin and no more 
corrosive than plain water. 

Roccal can be used for every sanitizing job in proc- 
essing and packaging in the following food industries: 
milk, cream, ice cream, butter, cheese, egg breaking, 
sugar, fish, poultry, fresh frozen vegetables and fruits, 
meat products, cereal products, candy and beverage, 
wherever the product comes in contact with equipment. 
Also to keep walls and floors sanitary. 

Start using Roccal today — you'll find 
that better sanitation is good business. 


DELTAXIN ® — The purest known form of Vitamin D2 
SPECIAL MARKETS INDUSTRIAL DIVISION 


170 VARICK STREET, NEW YORK 13,N. Y., Dept. W-59 
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Kirkpatrick as exclusive represent- 
ative in the Pittsburgh area. 


Owens-Illinois Glass Co. announces 
appointment of Harry J. Durholt as 
general manager of the Libby Glass 
Division. He succeeds Frank T. Nes- 
bitt, who has_ been 
transferred administrative 
staff. 


vice-president, 
to the 


Paperlynen Co., a division of the 
White Castle System, Columbus, Ohio, 
has completed a two-stery addition 
to its factory. 

Shellmar Products Corp. anounces ap- 
pointment of E. F. Burke as eastern 


division sales manager. 


Syntron Co., Homer City, Pa., an- 


F nounces establishment of district sales 


offices in Houston, Dallas, and Los 


Angeles. 


Minneapolis-Honeywell Regulator Co. 


announces it has entered an agree- 


‘ment for acquisition of the H. Belfield 


Co., Philadelphia. 


Deaths 


Edwin Kirschbraun, secretary-treas- 
urer of L. D. Schreiber & Co., Chicago 
and former president of American 
Butter Institute—of a heart attack 
Feb. 28. 

Roud McCann, 62, for 20 yr. director 
of American Dry Milk Institute, Inc., 
Chieago—at his home in Highland 
Park, IL, in Mar. 


Joseph Manischewitz, 62, president of 
B. Manischewitz Baking Co., matzoh 
manufacturer, in Jersey City and Cin- 
cinnati—of a heart ailment after a 
long illness, Miami Beach, Fla., Mar. 
28. 


Ivan C. Morgan, 68, owner of Morgan 
Packing Co., Austin, Ind., and promi- 
nent Hoosier Republican—in Ken- 
tucky Baptist Hospital, Louisville, 
Ky., Feb. 26. 


Neal S. Sells, vice-president of Food 
Machinery & Chemical Corp. and 
manager of the firm’s Sprague-Sells 
Division—of a heart attack Feb. 19. 


Willet Brewer Ranney, 57, retired 

vice-president of Wm. Wrigley Jr. 

Co., Chicago—after a long illness, in 
Chicago, Feb. 

—End 

INDUSTRIES, 


MAY, 1949 














Tabb 





<% j 


@ Two Century 10 Horsepower Squirrel Cage three phase @ 100 Horsepower Century Squirrel Cage motor driving 


motors driving pumps — first is condenser water pump to a refrigeration compressor. 
dissipate heat; second pump circulates the cooled water. 


Thousands of Satisfied 
Users Specify 







MOTORS: 
For All the Equipment ° '..# 
on Air Conditioning ~- x, a : 
Installations e@ One 30 Horsepower he one 5 Horsepower Squirrel 


Cage motor driving cool air supply fans. 


They Start Quietly and Operate Quietly 


C.. motors are built to match the requirements of the equipment 
they drive. Multi-speed squirrel cage motors provide flexibility—wound 
rotor motors provide a wide range of speed control. A complete line of 
constant speed squirrel cage motors handles all normal installations. 

Century Splash Proof frames protect the motor against the hazards 
of dripping or splashing liquids, indoors or outdoors. 

Totally enclosed fan cooled frames furnish protection against de- 
structive dirt that packs. 

For atmospheres containing explosive gases and dusts, explosion 
proof frames are available. 


Century builds a wide range of types and kinds of electric motors, 
in sizes from 1/6 to 400 horsepower, for operation on single phase, 
polyphase and direct current. 


Specify Century motors for all your electric power requirements. 


Popular types and standard ratings are generally 


| available from factory and branch office stocks. 
CENTURY ELECTRIC COMPANY 
SF 1806 Pine Street « St. Louis 3, Mo. 


Offices and Stock Points in Principal Cities 
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Food Equioment News 











Nailing Machine 


Large wooden assemblies such as pallets and shipping 
erates can now be made with production line efficiency by 
a versatile new commercial nailing machine. The design 
of this 24-nail drive, flat nailing and clinching equipment 
allows it to be tailored to meet many exact wood fabri- 
cating requirements. 

At present, it takes only 10 min. to change over this 
new nailing machine to another operation, but the manu- 
facturer believes that with new improvements being 
developed, it will be possible to change the nailer over 
for all types of operations in less time. 

Although made to operate at 120 strokes per min., actual 
speed of the apparatus is dependent on skill of operator. 
It is designed to drive up to 24 nails in practically any nail- 
ing pattern. Machine is built in various widths to handle 
job widths up to 72 in. It uses 3 to 10 penny nails. 

Style No. 366000, is 79 in. (max.) wide by 49 in. deep 
by 8 ft. high. Net weight, without table, is 2100 lb. It 
is equipped with a 5-hp., 1800-rpm. motor in any voltage 
or cycle required.—Food Machinery and Chemical Corp., 
Riverside, Calif. 





Conveyor Chain 


chains for 
have been 


rivetless 
conveyors 


Improvements in the design of 
overhead, floor and drag chain 
announced. 

Innovations are largely in the side link. 
type web which substantially stiffens the link. 


This has a new 
Restudy 
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of design has also increased strength of chain without 
increasing weight per ft. X-458 is fully interchangeable 
with standard No. 458 4-in. pitch chain. 

Chain is assembled and disassembled without tools. It has 
no rivets, welds or bolts, requires no special or joining 
links and may be disconnected at any point. Design is such 
that it does not become disconnected or telescope in service. 

There are three components—center link, side links, and 
connecting pin. Open structure of chain, ‘together with 
fact that center link or pin bearing area is in direction of 
load only, makes this chain serviceable in corrosive or dirty 
conditions. It is impossible for pins to freeze—chain 
remains flexible—Jervis B. Webb Co., 8951 Alpine Ave., 
Detroit 4, Mich. 





Fractional HP. Motors 


Designed for use on portable equipment is a new line 
of unit bearing, shaded pole, FHP Motors. 

The new motors, Type KSP71, are available in these 
ratings: 44 hp., 60/50 cycle, totally inelosed; 1/25 hp., 
60 eyele, totally inclosed; and 1/15 hp., 60 cycle, open. 
All ratings are available for 115v. or 230v., and for ew or 
cew rotation. 

Suitable for use as drives for fans, blowers, and small 
pumps, they have die cast aluminum frames which weigh 
less than conventional types employing cast-iron frames. 

Each of three ratings can be used for horizontal or verti- 
eal shaft operation; each can be obtained with identical 
outline features.—General Electric Co., Schenectady 5, N.Y. 


Cooling Water Control 


A new design of self-operated, rigid stem type tempera- 
ture regulator limits the flow of cooling water through 
engine and compressor jackets, hydraulic presses, vapor 
degreasers, condensers, ete., to maffitain constant temper- 
ature. : 

It is the type where the warm water flows over the bulb, 
which is rigidly attached to a valve in the cold water supply, 
piped to the bulk location. 

Special features include close-balance, double seated 
valves which provide accurate control without danger of 
sticking or chattering. A separable socket allows regulator 
to be removed for inspection without interrupting operation. 
INDUSTRIES, 1949 
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The installation is compact (no flexible tubing). Regula- 
tors come in sizes 34 to 114 in. for water pressures to 150 
psi.—Sarco Company, Inc., Empire State Building, New 
York City 1, 





Automatic Case Loader 


Designed to eliminate rough handling of containers at 
high speeds, an entirely new type of case loading machine 
has been developed. Here, containers are carried on ends 
standing upright. They are not rolled, and there is no 
sharp impact of one container against the other. 

As a result, possibility of container damage, or break 
up or other damage to contents, is eliminated. Glass con- 
tainers or flat-sided packages can be handled at same speeds 
and with equal safety as cans. 

Machine comprises a feeder or line divider and a case 
loader driven by a single 1-hp. motor. Unit is fully auto- 
matic in operation, yet under complete control of operator 
when an empty case is fitted on loading chute. Filled 
case is automatically discharged onto a conveyor or truck, 
ready for warehouse or shipping platform. 

In operation, incoming single line of containers is 
divided into four lanes. Twelve containers are removed 
from lanes, lifted upward, and placed horizontally in load- 
ing chute to form a tier. This operation is repeated to 
form a second tier. After second tier is formed, machine 
automatically stops and operator places an empty case on 
loading chute, actuates a switch, restarting machine. 

A loading shoe automatically pushes two tiers into ease, 
which is then lowered onto a conveyor or other suitable 
means for removing filled case. Simultaneously with this 
operation, two more tiers of containers are placed in load- 
ing chute.—Food Machinery & Chemical Corp., Sprague- 
Sells Division, Hoopeston, IIl. 


Decanting Gear for Water Softeners 


New gear is now announced for automatically lowering 
the swing-pipe decanting tube in the chemical agitating 
tank to feed chemical to the softener in proportion to the 
raw water flow. 

Operation of the decanting gear is paced by the raw- 
water meter. The dial indicates the amount of chemical 
liquid in the tank. Connections are provided for the attach- 
ment of an electric low-level alarm. 

The decanting tube is positioned by a flexible cable 
that is attached to the special shaped and grooved drum. 
Rotation of drum pays off cable and lowers decanting tube. 

Contour of drum compensates for inaccuracy which would 
otherwise be introduced by radial path described by receiv- 
ing end of tube during its downward travel. 
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When desirable to recharge chemical tank, decanting 
tube is raised to its starting position by cranking. 

Drum is driven through oil immersed gears by a 1/40 hp. 
synchronous motor inclosed within housing. Motor is suit- 
able for operation on 110v., 3-phase, 60-cycle current, 
although 50 or 25-eycle design can be furnished upon 
request.— Worthington Pump & Machinery Corp., Harri- 
son, N. J. 


Improved Fluorescent Lamps 


Users of fluorescent lamps are assured of economical 
operation without loss of lighting efficiency as a result of 
a change in the construction of the Sylvania 100w. 60-in. 
717 fluorescent lamp. 

While providing the same light output as the former 
model, the newly-revised 717 (2% in.) consumes only 
85w. of energy when operated with standard 100w. bal- 
lasts and auxiliaries. In addition, it burns as long as 
the former 100w. lamp and has the same maintenance 
characteristics. 

Since no changes have been made in physical dimen- 
sions, the 85w. lamp is interchangeable with the 100w. 
unit in all 100w. fluorescent fixtures. The new-construction 
lamp is available in a complete line of colors, including 
daylight 4,500-deg. white, soft white, and Warmtone. 

Present starter types FS-6, FS-64, COP-64 will operate 
either 85 or 100w. lamps.—Sylvania Electric Products Inc., 
500 Fifth Ave., New York City. 








Compressed Air or Gas Dehydrator 


Simplified in construction and protected from freezing 
in outdoor installation, new model Aero After Cooler dehy- 
drates compressed air or gas by cooling it to a temperature 
below dry bulb temperature of atmospheric air. Thereby 
it removes the moisture that condenses at that point and 
prevents further condensation of water in air or gas lines 
in use. 

Protection against freezing is given by the use of the 
“Balanced-Wet Bulb” control. A thermostat in the spray 
water reservoir is set for a desired low temperature limit, 
at which it operates dampers to recireulate the air stream 
internally around a division plate in the center of the unit, 
instead of drawing in freezing air. 

This permits outdoor installations, to save space and 
give the benefit of the lowest wet bulb temperature in 
summer and provide cleaner air for the benefit of easier 
maintenance. Maker states unit consumes less than 5 per- 
cent of cooling water required by conventional coolers. 
No cooling tower is required.— Niagara Blower Co., 405 
Lexington Ave., New York City 17. 
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Pellet Mill 


Increased production, lower operating costs, and capacity 
for pellets of all sizes (including range cubes) are offered 
manufacturers with the new S-W “Simplex” pellet mill. 

Features of the new mill are a feeder- 
vari-speed conditioner drive; tramp 


stainless steel 
conditioner; direct 
iron protection where it is needed most; hardened pre-run 
dies; force feed; convenient external lubrication; and anti- 
friction radial bearings throughout. 

If desired, the new mill can be furnished with the 
pneumatic system (Pneu-Vac) to take pellet away from 
mill without dust, moisture condensation, or soured feed.— 
Sprout, Waldron & Co., Muncy, Pa, 






A 
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Stainless Steel Tanks 


A new line of stainless steel storage and mixing tanks 
has been developed. 

Special features are: Polished surface inside and out; 
sloping bottom—for complete draining; sturdy construction 
of solid, 16-gage, stainless steel; one piece welded, all 
rounded corners, crevice-free; side outlet nipple insuring 
fast draining; and low sides for easy loading. 

The sanitary units have the mixers permanently mounted 
above the tank, and out of the way. Mounting protects 
the motor and all electrical connections from spilled or 
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splashed liquids, from eareless washing with the hose at 
the end of an operation, and also from damage. 

Heavy gage, stainless steel cover with slot for mixer 
shaft can be supplied for all tank sizes. Tanks are ear- 
ried in stock, in sizes affording from 5 to 25 gal. capacity. 
Valves, faucets and liquid level gages, of different types 
and made of various metals and alloys, are available—Alsop 
Engineering Corp., 400 James St., Milldale, Conn. 





Self-Priming Pumping Unit 


Intended for use where electric power or belting facilities 
are not available, a new self-priming “packaged” pumping 
unit, known at Type LDA, consists of a self-priming centrif- 
ugal pump close-coupled to an air-cooled gasoline engine. 

A double discharge volute is stated to assure efficient 
priming. A mechanical seal eliminates the conventional 
stuffing box and packing gland. 

Pump is equipped with an open type impeller for 
dewatering service where some small solids may be en- 
countered. Manufacturer recommends unit for any water 
application requiring capacities from 75 to 250 gpm. at 
a 110-ft. head.—Gardner-Denver Co., Quincy, Tl. 





Packaged Steam Generators 


gas to oil, or vice versa, can now be 
accomplished with new fully automatic combination unit 
steam generators. This feature enables the user to take 
advantage of the fuel in greatest supply at any given time. 

Units employing a horizontal rotary oil burner change 
over to gas by swinging the oil burner open and inserting 
the primary gas burner in the normal oil burning firing 
port. This operation requires only a few minutes. 

The primary burner is adjusted to handle a maximum 
of 25 to 30 percent of the total heat input. It is sup- 
plemented by a main gas burner in the form of an annular 
ring which is always in place inside the furnace extension. 

Since jets of this main gas burner handle balance of total 
heat input, this arrangement of a primary and secondary 
gas burner utilizes full cross-sectional area of combustion 
chamber. Therefore it provides excellent distribution of 
gas-burning flame in fire box and furnace. 

Generators offer fully automatie operation from high to 
low fire with all grades of commercial gas and oils, inelud- 
ing Bunker C and No. 6 oil. All sizes can be fired with 
these fuels. Sizes range from 20-500 hp. and pressures 
from 15 to 200 lb.—Preferred Utilities Mfg. Corp., 1860 
Broadway, New York City 23. 


Changing from 
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These are 
some of Patapar’s 
everyday jobs 

















Patapar Vegetable Parchment gives you better packaging a 


in many ways. It has high wet-strength. It resists grease. Its 





protective qualities help keep foods fresh—appetizing. 


For sales appeal, Patapar’s rich, white texture lends a 
beauty and smartness. We give you color, too, by printing 
Patapar with bright, colorfast inks. Our plants are specially 
equipped for printing Patapar economically by letterpress CAN LINERS 


or offset lithography. 






May we design and submit a Patapar wrapper for your wa 


product? 
VEGETABLE WRAPS 


a if Ham boiler liners 
o own Milk can gaskets 
a Fish wrappers 


Oleomargarine 
wrappers 


HI-WET-STRENGTH, detiicanes 
GREASE-RESISTING PARCHMENT Bacon wrappers 


and many other uses 





Paterson Parchment Paper Company °« Bristol, Pennsylvania 
Headquarters for Vegetable Parchment Since 1885 


WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 
SALES OFFICES: 122 EAST 42nd ST., NEW YORK 17,N.Y. e 111 WEST WASHINGTON ST., CHICAGO 2, ILL. 
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INGENIOUS 


ELECTRIC TRUCK 
Handles any product! 


TEXTILES 





AyTOMOTIVE CHEMICALS 


Cuts Handling Costs 


IN HALF! 
Works all day for 11°* 


A famous miracle electric truck called 
Automatic Transporter, moves and 
lifts your products . . . at savings of 
at least 50% over antiquated manual 
handling. ..and costs you only *1ic- 
a-day battery charging cost. 

That’s because operator simply 
pushes a button, and Transporter 
moves tons of your product like 
play. One man accomplishes as 
much as three, faster, easier. You 
move more at less cost, can save thou- 
sands of dollars without money- 
wasting, fatiguing push, pull and 
strain. Industry tested and proved, 
thousands and thousands of Trans- 
porters are in daily operation. 

Find out how Sonenmoeengers for 
itself in no time at all, with main- 
tenance negligible. FREE CATA- 
LOG tells the story. Mail coupon. 


MAIL COUPON TODAY! 


Automatic TRANSPORTATION CO. 
DIV. OF THE YALE & TOWNE MFG. CO 

125 W. 87th St., Dept. E-1, Chicago 

20, Ill. Send free catalog showing 

Transporter new, low-cost way to 

cut handling costs in half. 














NOME. cccveccccecsticvssvececteees 


AAAS oc ccerercscecerccvocesesee 


i 
| 
l 
| 
l 
| 
I 
I 
J 


174 (Vol. p. 684 








Food Equipment News 





i 
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Wrapping Machine 


Meat, provisions and delicatessen 
items can now be wrapped on a card, 
as in trays, with a new 
wrapping machine—the 


as. well 
cellophane 
Model F. 

Produets are placed on cards or in 
trays, then fed to infeed conveyor of 
machine. A chain feed carries pack- 
ages into machine. Wrapped items 
are delivered by means of a 3-ft. belt 
discharge. 

Any type of card may be used that 
has a thickness of 40/1,000 in. 
Machine is quickly adjustable within 
following range of package sizes: 334 
to 16 in. long, 3 to 8 in. wide, and 
3¢ to 6 in. high. 

It has a self-measuring paper feed 
which permits continuous wrapping of 
items which vary greatly in height. 
The over-all bulk of each package de- 
termines length of sheet that is eut 
from the roll of cellophane. In switeh- 
ing from one size to another, no adjust- 
ment is required for width of package. 
Hand-wheel adjustments for packages 
of different lengths can be made 
quickly by operator. 

Model F oceupies only 11 ft. 5 in. 
x 3 ft. 6 in. of floor space. Speed is 
20 to 40 packages per minute, depend- 
ing on package and product wrapped. 

Machine has been especially designed 
to permit easy cleaning. Cellophane 
reels can be changed quickly and 
threaded with ease.—Package Machin- 
ery Co., Springfield 7, Mass. 


Lift Truck Carton Clamp 


Developed to handle goods in paper- 
board eartons by lift truck without the 
necessity of pallets, new carton clamp 
is one of several optional devices for 
the hydraulie-controlled Load-Grab. 
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This clamp is an attachment which 
squeeze-grips its load with just enough 
side pressure to lift without the need 
of pallets. Tines of device may be 
opened to a maximum spread of 59 in. 
and closed to a minimum of 14 in. 
Abrasive strips on metal plates prevent 
slipping of load. Clamp was designed 
for an efficient handling capacity of 
1,700 lb. with company’s “20” lift 
truck. 

Other optional arms available are: 
Box-handling arms, drum-handling 
tines, rubber-faced arms, and conven- 
tional fork arms.—Hyster Co., Port- 
land 8, Ore. 





Magnetic Trap for Pipes 


Installation in sanitary or standard 
piping of a new permanent Alnico 
magnetic trap is said to prevent tramp 
iron contamination of foods and liquids 
and damage to pumps, screens, fillers, 
and other equipment. 

The trap is designed to remove tacks, 
nails, bits of wire and other tramp iron 
from such products as baby foods, 
juices, fruits and soups. The magnet 
is raised inside trap body to meet 
actual material flow. It has a large 
surface area to insure maximum iron 
removal capacity. 

It is reported that magnet combines 
high magnetic strength with a con- 
trolled flux pattern that concentrates 
lines of magnetic force inside trap 
body.. Effectiveness. of the magnet: is 
guaranteed for the mechanieal life of 
1949 
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the installation. Magnet poles do not 
contact the liquid because they are 
covered by a polished removable stain- 
less steel plate. 

Assembly is sealed with a white dairy 
stock neoprene gasket, and the unit 
meets all sanitary requirements. 

Trap body is designed to minimize 
turbulence and restriction to flow, is 
highly polished inside and out, and 
available in No. 316 stainless steel or 
Waukesha metal, with standard IAMD 
threads for easy installation. 

Unit can be quickly and _ easily 
cleaned by removing wing nuts. Trap 
is available in sizes to fit 1-in. through 
4-in. lines.—Dings Magnetic Separator 
Co., 4740 W. Electric Ave., Milwaukee 
14, Wis. 





Grinding Mill 


Effective for preparing peanut but- 
ter, mayonnaise, spices, mustard, fish 
paste, candy, chocolate, and a wide 
variety of other foods, new grinding 
mill has simplified construction de- 
signed for continuous economical oper- 
ation, fast external grind adjustment 
(in operation or not), and quick, easy 
clean up. 

Operating principle is simple: Two 
small abrasive stones—one stationary, 
the other rotating at high speed—pro- 
duce extremely fast, efficient grinding, 
shearing and dispersing action. 

Mill is available with or without in- 
side stainless steel finish, and in a wide 
range of capacities to suit most re- 
quirements. 

Maker states that a variety of wet 
and dry materials has been success- 
fully handled by this mill. In addition, 
special grinding surfaces have been 
developed for use where regular stones 
are not practicable-—Hy-R-Speed, 
Inc., 11270 Riverside Drive, Los 


Angeles 31. 
(Food Equipment Continued) 
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Now we hear leading 
bakers and shortening 
makers praising 


a 


VAN Amerincen- HacBier, INC. 
3135 FOURTH AVENUE, NEW YORK 10, N. Y. 
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BUYVELR 


flavor 


They rave about its true 
creamery flavor. They 
say it stands up remark- 
ably at higher process- 
ing temperatures. They 
say its shelf life is unbe- 
lievable. They ali like its 
price. Tell us the prod- 
uct you are making and 
we'll send an Alva imi- 
tation Butter flavor YOU 
will rave about. 





Food manufacturers have often told us 
of the shortcomings of existing flavor 
materials and of what they sought in 
the IDEAL flavors. Our research facili- 
ties tackled these problems one by one 
in an effort to produce these ideal 
flavors according to the manufacturers’ 
suggestions. Leading manufacturers 
tested our developments and we lis- 
tened again to their comments, making 
still further improvements. 


LISTENING TO THE MEN WHO USE 
THEM is just one thing that has con- 
tributed to the classic perfection of 
Alva Flavors. 


FLAVORS 
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ELIMINATE 
TRUCK MAINTENANCE 
WORRIES 


Find out for yourself how National 
Truck Leasing System will supply 
you with transportation—and 
eliminate your truck maintenance 
problems! We assume all respon- 
sibility for keeping your trucks 
smart looking and in perfect 
running condition. 

You supply only the drivers. We 
supply everything else—even to 
extra equipment for peak loads 
and seasonal operation. NTLS 
truck leasing service is geared to 
your needs, 

Truck leasing also saves execu- 
tive time, releases capital and 
budgets costs in advance—at 
minimum cost to you. 







Call the phone number 
shown in your classified 
directory under this 
symbol 


176 (Vol. p. 686) 











Food Equipment News—— 





Automatic Liquid Filler 


Metal or glass containers in sizes 
from fractional ounces to gallons, can 
be filled with thin, viscous, or foaming 
liquids by a new model, fully auto- 
matie liquid filler. 

On actual test, 30-spout unit fills 
3-0z. containers at a rate of 250° per 
min, 

Production ranges reported by com- 
pany are 250 fractional oz. per min., 
180 pts. per min., and 150 qt. per min. 
Half-gal. and gal. can be filled up to 
45 per min., using every other spout. 
These figures are based on water. This 
machine, like other MRM fillers, per- 
mits quick change-over from one size 
container to another—MRM Co., Inc., 
191 Berry St., Brooklyn, N.Y. 





Laboratory Balance 


New instrument-making methods and 
materials have made possible a new 
torsion-principle balance for general 
laboratory use. Unit has a sensitivity 
rating of 2 mg. (1/32 gr.) and a ¢a- 
pacity of 120 g. (4 0z.) 

The torsion bands which balance the 
beam are of an alloy that is said to 
virtually eliminate the hazard of cor- 


rosion. The balance beam parts and 
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all exposed metals are also corrosion 
lesistuiil. 

Instrument has large balance pans 
of polished stainless steel and a large 
beam graduated in figures that are easy 
to read. A single balance pointer mov- 
ing across an index seale is angle-posi- 
tioned for easiest possible reading. 

Weighing is also speeded by the fact 
that no weights below lg. (15 grains) 
are needed; the rider is sufficient for 
everything below this mark 

Beam graduations are in two parallel 
scales, one in grains, the other in grams 
—in black and red, respectively, to 
guard against confusion. The rider 
is so designed that it will not jar out 
of its setting unless the balance is 
subjected to considerable movement. 
In overall dimensions, new balance is 
generally similar to older models. It 
is 111% in. long, 6 in. deep, and 65 
Balance Ceé., 


Torsion 


in. high.—The 
Clifton, N. J. 





Discharge Check Valves 


For use in industrial plants where 
back surge is a problem, a discharge 
check valve has been designed that pro- 
tects against contamination of liquids, 
and fouling of pumps and equipment. 
1949 
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It reduces maintenance costs and pre- 
vents production difficulties in dis- 
charge lines which carry steam, sludge, 
waste water, and other waste liquids in 
gravity flow installations. 

To minimize fouling of valve, this 
unit has a swing check flap suspended 
from a full floating pin fulcrum, insur- 
ing positive full surface contact be- 
tween ground face of flap and flap 
seat. Knob in center of top surface of 
swing cheek flap contacts valve body 
roof at only one point when swing 
check flap is wide open. This assures 
free operation of swing check flap. 

Location of swing check flap in rela- 
tion to interior of valve body provides 
ample protection against possibility 
of sediment blocking valve. Swing 
check flap suspended from cover can 
be replaced and removed easily. 

Discharge check valves may be oper- 
ated with or without a manual control, 
or with an extension shaft or flexible 
cable from an aecess box. Units are 
hydrostatieally tested. 

‘Manges are 150-lb. flat 
blank, or drilled as specified. They are 
available with 180,- 105,- or 90-deg. 
bodies made of east bronze, steel, semi- 
steel, cast iron and alloy metals for 
corrosion resistance.—J. A. Zurn Mfg. 
Co., Dept. Z-8, Erie, Pa. 
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Dust Hood 


Ample visibility is provided through 
a large, clear plastic window in a dust 
hood newly offered. 

The fabric, supported by a head 
frame, covers and protects the face, 
head, and neck down to the shoulders. 
Hoods protect the worker from irri- 
tating and nuisance dusts or sprays in 
operations such as cleaning boilers, 
furnaces, or drying equipment, wher- 
ever dust, dirt or spray is objection- 
able. Hood may be worn with goggles 
or with respirator.—General Scientific 
Equipment Co., 2700 West Huntington 
St., Philadelphia 32, Pa. 

—End 
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CORROSION RESISTANCE 
IS ESSENTIAL 


The Finer 
The Finish The 
Finer The Product 
For The Finest Finish 
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PERMACL AD PERMACLAD 


STAINLESS CLAD STEEL 
A Product of ALAN WOOD STEEL COMPANY 


Conshohocken, Pa., Dept. P-23 


Gentlemen: Please send me more information and Free literature about Permaclad 








Name Title. 
Company 
City. State 





OTHER PRODUCTS: AW Super Grip, Abrasive Floor Plate » AW Super- Diamond 
Floor Plate « Billets « Plates « Sheets (alloy and special grades). 
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ms in which coast-to-coast alr orn omni 

var hed foods are made possible—without r igen 

re-c SULPAK now makes all America a vast . ~~ 
party seafoods of all kinds. Daily delivery © 
é . 

perishable foods everywhere 's now 


ylated package- It is hoped th 
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» This Shipping Box 
TELLS and SELLS 


Here’s the famous Duplex shipping-display box 
developed by H & D for those manufacturers who 
wish to display their products—effectively and eco- 
nomically—at point of sale. It’s a regular corrugated 
shipping box which the dealer opens to form a 
colorful counter display with a sales message that 
~ attracts attention and makes people buy. The H & D 
Duplex shipping-display box protects your product 
in shipment—sells your product in the retail store. 












FOR MORE INFORMATION, WRITE 


HINDE & DAUCH 
Authority on Packaging 


Executive Offices: 4906 Decatur St., Sandusky, Ohio 
FACTORIES IN: 


Baltimore 13, Md. * Buffalo 6, N. Y. © Chatham, Ontario 
Chicago 32, Illinois * Cleveland 2, Ohio * Detroit 27, 
Mich. © Gloucester, N. J. * Hoboken, N. J. * Kensos 
City 19, Kansas ¢ Lenoir, N. Cc. © Montreal, Quebec 
Richmond 12, Vo. * St. louis 15, Mo. * Sandusky, Ohio 
Toronto, Ontario * Watertown, Mass. 
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Catalogs, Bulletins 


Food Plant Equipment 


Canning Apparatus 

Automatic consistency control machinery as 
well as stainless batch and blending mixers, a 
knife grinder, plunger filler, and shipping case 
loading machine are pictured and described 
with specifications in Bulletin 800-49.—Food 
Machinery & Chemical Corp., Sprague-Sells 
Div., Hoopeston, III. 


Jar Sealing 

Steam vacuum capping of 75 to 250 con 
tainers per min., ease of adjustment and econ 
omy are reported for new Steriseal machine in 
4-page folder—Anchor Hocking Glass Corp., 
Lancaster, Ohio. 


Color Sorting of Foods 

Automatic sorting by color, for product uni- 
formity and quality in such foods as beans and 
lemons, is suggested in bulletin on Cox sort- 
ing machine. Economy in power consumption 
and labor is stressed.—Electric Sorting Machine 


Co., 410 44 St., SW., Grand Rapids, Mich. 


Advanced Engineering 

Processing equipment for solvent extraction, 
water conditioning, sifting, and flaking is pic 
tured in the food section of a 40-page annual 
review of engineering developments.—-Allis- 
Chalmers Mfg. Co., Box 512, Milwaukee, Wis. 


Can Cooler 

An upward-inclined, rapidly moving belt 
which causes cans to spin while they move 
forward slowly under a spray of cooling water 
is delineated in a 4-page folder. ‘The installa- 
tion requires no operator.—American Machin 
ery Corp., Orlando, Fla. 


Hammer Mill 

Designed specifically for custom grinding, 
and featuring quick and easy screen changes 
and 4-point reversible hammers, is the ham- 
mer mill detailed in Bulletin CG-948. Speci- 
fications and scale drawings are included in 
supplementary bulletin CGD-948. — Sprout, 
Waldron & Co., Muncy, Pa. 


Steam Traps 

Guidance for users of steam traps, includ- 
ing information on trapping theory, selecting 
the right size trap, installation, correct trapping 
practice for a variety of units, and maintenance 
are included in a new, profusely illustrated 36- 
page booklet—V. D. Anderson Co., 1935 W. 
96 St., Cleveland 2, Ohio. 


Air Compressors 

Based on normal applications handling air 
with atmospheric intake pressure, new chart 
simplifies selection of proper size water-cooled 
compressor for industrial use——Worthington 
Pump & Machinery Corp., Harrison, N. J. 


Milk Tanks 

Stainless automatic weigh tanks which elimi- 
nate reweighing of milk and watching of scale 
dial, also splash-proof elliptical receiving tanks, 
ire detailed in 12-page Bulletin 817.—Rice & 
Adams Corp., Buffalo 17, N. Y. 


Rectangular Magnets 

For prevention of tramp iron damage to 
equipment, and protection against fire, explo- 
sions and product contamination, 12-page 
Catalog 301-A describes triple pole high in 
tensity rectangular magnets. Bulletin illustrates 
INDUSTRIES, 
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the use of various types, such as suspended, 
spout, and plate-——Dings Magnetic Separator 
Co., Milwaukee, Wis. 


Transmission Belts 

Procedure for designing drives using the 
company’s multi-V belts is one of features of 
newly released Catalog Section 2170. The 
problems are outlined, step-by-step methods 
given, and solutions revealed. The section 
pictures and describes construction of the belts. 
~The B. F. Goodrich Co., Akron, Ohio. 


Welding Equipment 

Directed to firms and individuals who use 
the arc welding process in maintenance or 
repair of equipment, 12-page catalog, ““T'weco- 
log No. 7,” illustrates complete line of elec 
trode holders, round clamps, cable and terminal 
connectors and cable splicers. Parts informa- 
tion is included, also data on maintenance and 
care of electric welding cables, connection, 
grounds, and holders.—Tweco Products Co., 
English at Ida, Wichita 1, Kan. 


Bag Closing 

Complete information about sewing heads, 
columns, tables, conveyors and accessories for 
closing filled paper and textile bags is given in 
tables and illustrations in Bulletin 200. Stitch 
types and variety of closures are explained.— 
Union Special Machine Co., 400 N. Franklin 
St., Chicago. 


Materials Handling 


Pneumatic Conveyor 

Cor, peas, beans, nuts, and the like, are 
handled without breakage in the enclosed, self 
cleaning pneumatic conveyor unit described in 
4-page folder. Also featured is pneumatic 
sorter that cleans and separates products by 
weight.—Electric Sorting Machine Co., 410 
44 St. SW., Grand Rapids, Mich 


Container Conveyor 

Rotary accumulating and unscrambling tables 
and straight-line unscrambling tables, in addi 
tion to bottle, jar and can chain conveyors, are 
pictured and detailed with specifications in 
Bulletin F-26.—Island Equipment Corp., 101 
Park Ave., New York City 


Belt Conveyor 

Rigidly constructed floor-to-floor and floor 
to-ceiling inclined belt conveyors, as well as 
horizontal belt convevors, are depicted on in 
formation sheet.— Conveyor Specialty Co., 
North Quincy, Mass. 


Straddle Truck 

Greater visibility for the operator and in- 
creased capacity (18,000 rather than 12,000 
Ib.) are improvements in straddle truck which 
are described and depicted in 16-page Catalog 
1118.—Hvyster Co., 2902 Clackamas St., Port- 
land 8, Ore. 


Trailers 

Industrial trailers designed for use in track- 
less train system are described and illustrated 
in 16-page Catalog A-999. Specifications are 
given and applications shown.—Mercury Mfg. 
Co., 4030 So. Halsted St., Chicago 9, 


Belt Conveyors 
Latest addition to Rapistan line of materigl 
handling equipment is the Power-Veyor, de- 
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scribed and pictured in 4-page bulletin. In- 
cluded in presentation is panel showing various 
types of motors available to power this unit, 
a description of type of belt used, information 
on pulleys and bearings, and numerous illustra- 
tive drawings.—The Rapids-Standard Co., Inc., 
Grand Rapids, Mich. 


Lift Trucks 

Walk-along lightweight lift trucks feature 
all controls at end of handle, and safety by 
dynamic braking and a “deadman’” disk brake. 
Bulletin 166 covers high and low lift fork, 
straddle, and platform type trucks, and stand 
ard dimension diagrams are included.—Revolva 
tor Co., North Bergen, N. J 


Dumpers 

Free flowing materials, including liquids, in 
loads up to 500 Ib. are lifted and dumped by 
hoist units of various types, which are illus- 
trated in action on single circular.— 
Colson Equipment & Supply Co., 1317 Wil 
low St., Los Angeles, 13. 


sheet 


Electric Lift Trucks 

Two-stage hydraulic lifting by means of the 
“ram-within-a-ram” principle, sit-down truck 
operation, and low mast heights with high 
free-lifts are features of electric trucks detailed 
in Bulletin 5151.—The Yale & Towne Mfg. 
Co., Philadelphia, 15. 


Flexible Conveyor 

Constructed of steel angle and steel pipe 
with heavy casters, 4-way portable conveyor 1S 
illustrated in folder in use inside produce 
warehouses, also onto truck beds and into ends 
of box cars. Specifications and dimensional 
drawings are included—H. W. Creager Mfg. 
Co., Arvada, Col. 


Steel Strapping 

Reduction of shipping costs and diminution 
of damage with use of steel strapping are re 
counted in case histories in 32-page book 
Barbed box straps, sealers, stretchers and ac 
cessories are pictured with  specifications.- 
Strapping Division, Acme Steel Co., 2840 
Archer Ave., Chicago 8 


Control Equipment 


Boiler Draft Gages 

Use of diaphragm-operated unit in Multi 
Pointer gages for measurement of pressure, 
draft or differential is explained, and some of 
standard ranges available are listed, in Bulletin 
163-B. Four styles of casings in sizes to ac 
commodate 1 to 12 units are depicted 
Bailey Meter Co., 1050 Ivanhoe Rd., Cleve 
land 10. 


Flame Failure Safeguard 

Semi-automatic and manually ignited indus- 
trial oil burners are protected against flame 
failure by new photoelectric scanner described 
in information sheet designated CH4751.- 
Combustion Control Corp., Broadway, 
Cambridge 42, Mass. 


Retort Control 

Fully automatic retort control, in processing 
in water under pressure or in steam with cool- 
ing under pressure, is described in 4-page 
folder. The canning process timer can be added 
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There’s nothing to compare with it! 
63% Less Weight: Of Alcoa Alu- 
minum Alloy, the 1 ton capacity 
weighs only 35 Ibs. Carry it any- 
where with ease. Designed to stand 
the “gaff” of maintenance work. 42% 
Fewer Parts: Long service life. 96% 
Efficient: Lifts loads rapidly with 
easier pull on the chain. Herc-Alloy 
Flexible Load Chain: America’s 
first welded alloy steel chain. 
Sealed-in Lifetime Lubrication: 
No attention required. Low Cost: 
No more than heavy old style chain 
hoists. Capacities: % to 10 tons. 

















The tool of a thousand uses 
for lifting, pulling, skidding, 
stretching, straightening. 
Use it vertically, horizon- 
tally, diagonally...any 
angle. Eliminates the 

\ dangers of makeshift 
methods. Holds the load where you leave 
it. Compact, light weight... the 34 ton 










LIFTS 


OR PULLS Q) capacity model weighs only 13 pounds. 
AT ANY Herc-Alloy flexible load chain. Labor 

saved more than repays initial low 
ANGLE cost. Capacities: %4, 1%, 3 and 6 tons. 


YOUR LOCAL CM DISTRIBUTOR carries the CM Cyclone and the 
CM Puller in stock. Phone him for a demonstration in your plant. 


~CHISHOLM-MOORE 


HOIST CORPORATION 


Affiliated with Columbus McKinnon Chain Cor 


GENERAL OFFICES AND FACTORIES: TONAWANDA, N. Y. 


SALES OFFICES: New York, Chicago and Cleveland ¢ Distributors Everywhere 
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to any semi-automatic, air-operated system to 
make it fully automatic.—C. J. Tagliabue Mtg 
Co., Park & Nostrand Aves., Brooklyn, N. Y 


Dial Scales 

Long-life tape-driven mechanism, instead of 
rack and pinion movement, 1S reported to give 
greater sensitivity and accuracy to variety of 
dial scales pictured with specifications in 8-page 
fo'dout, No. 666.—The Howe Scale Co., Rut 
land, Vt. 


Flow Meters 

Picture story of flow meter manufacture and 
testing is subject of 8-page Booklet 800.- 
Penn Industrial Instrument Corp., 3116 N. 17 
St., Philadelphia, 32. 


Electronic Counters 

The electronic counting principle, methods 
of count detection, and typical applications are 
included in 4-page guide to complete line of 
electronic counters, scalers, counter chrono- 
graphs, and special electronic frequency meas 
uring and computing equipment.—Potter In 
strument Co., Inc., 136-56 Roosevelt Ave., 
Flushing, N. Y. 


Plant Supplies 


Industrial Paint 

Resistance to fumes, mildew, moisture, and 
dirt are reported features of Millwite heavy 
semi-paste paint, announced in circular. For 
mulated with titanium dioxide for hiding and 
coverage powers, it can be applied to any 
surface with brush or spray.—Stonhard Co., 
500 Stonhard Bldg., 1306 Spring Garden St., 
Philadelphia 23. 


Sanitation Aids 

Cleaners, detergents, bactcricides, and sani 
tation chemicals for dairies and food processing 
and packing plants are described in pocket-size 
booklet. Positive-displacement feeder for de 
livering measured quantity of detergent solu- 
tion to point of use is pictured. Supplementary 
bulletin deals with plant sanitation methods.— 
Klenzade Products, Inc., Beloit, Wis. 


Flavorings and Ingredients 

Included in 28-page wholesale list are sug- 
gestions for use of flavoring, aromatic and 
essential oil materials.—Florasynth Laborator- 
ies, Inc., 1513 Olmstead Ave, New York City. 


Heat Sealing 

Dry labeling, taping, and wrapping with heat 
rather than water-moistenable adhesives com- 
prises subject matter of 26-page technical 
manual, now in its 3rd edition. Thermoplastic 
adhesives of tack-retaining pressure-sensitive 
type, and quick-bonding type activated and 
applied under combined heat and _ pressure, 
are described. They are coated on variety of 
papers for manv applications —Nashua Gum 
med & Coated Paper Co., Nashua, N. H. 


Dairy Plant Handbook 

Cleaning, sanitizing, and insect control, also 
handy tables for alkalinity and causticity deter- 
minations, conversion formulas, and common 
equivalents, are included in 36-page booklet. 
—Tykor Products, Inc., 350 Madison Ave., 
New York City, 17. 


Insulation 
The role of insulation in saving heat in 
hot water equipment; a railroad refrigerator 
car equipped with built-in blast-freezer; tomato 
storage and ripening; and piping of hot vis- 
(Catalogs, Bulletins Continued) 
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.-. and Pfizer products 
add nutrition value 
to many foods 


“Is it enriched?” “Does it have vitamins?” 
This is the kird of question that more and more 
nutrition-conscious housewives are asking 

when they go to market. 


Chas. Pfizer & Co., Inc., with its more than a 
hundred chemicals, helps many a food 
manufacturer, many a processor, many & 
storekeeper to give customers the answers 
they want. 


Here are four instances among many which 
could be cited .. . baker’s bread made with Pfizer 
Enrichment Wafers . . . flour for home-baked 
bread enriched with Pfizer Bi-Cap® combining 
thiamin, riboflavin, niacin and iron. Fruit 

jams, jellies and beverages benefiting from the’ 
even acidulation assured by Pfizer Citric Acid 
or Pfizer Tartaric Acid in the case of grape 
flavors . . . baking powders of controlled high 
quality with leavening action assured by 

Pfizer Cream of Tartar as the acid ingredient. 


For prices and further information on each 
of these chemicals, write Chas. Pfizer & Co., Inc., 


630 Flushing Ave., Brocklyn 6, N. Y.; 
211 E. North Water Street, Chicago 11, IIl.; 
605 Third St., San Francisco 7, Calif. 

4 ® 


Manufachuing Chemists Since 1849 
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Modern Triangle Package 
Machinery Will Relieve the Pressure 


THERE IS more than one manufacturer hav- 
ing a tight squeeze. Perhaps he, like 3 out of 4, 
has overlooked the opportunity for moderniz- 
ing an antiquated packaging department that 
is robbing him of profits. Triangle owners reg- 
ularly report savings of 25% and more in 
packaging costs. 


FOR EXAMPLE: The simple Triangle 
Model SPA Volumetric Filler illustrated is 
credited with $60 per month labor saving for 
a dessert manufacturer. Fast and accurate, this 
one-operator machine 
will accurately fill 
packages with semi- 
free and free flowing 
material at a rate up 
to 60 per minute. Fill- 
ing and discharging is 
fully automatic. For 
high speed, fully auto- 
matic production it is 
available in multiple 
units with synchron- 
ized conveyors. This is 
one of many Triangle 
machines for weigh- 
ing, filling or carton 
sealing of dry ma- 
terials. 





Write for literature 
and ASK ABOUT THE 
TRIANGLE PAY-AS-YOU-PACKAGE PLAN. For 
complete recommendations, send a sample filled 
package and state production requirements... 
we'll do the rest... no obligation. 


Gy 
TRIANGLE PACKAGE MACHINERY CO 


6636 W. DIVERSEY BLVD., CHICAGO 335, ILL. 


Sales Offices: San Francisco, Denver, Dallas, Atlanta, New York, Pittsburgh, Boston, 
Jacksonville. Branch Factory: Los Angeles. 
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cous fluids are discussed in separate articles in 
Insulator, Vol. 18, No. 5.—Annstrong Cork 
Co., Lancaster, Pa. 


Silicone Fluids 

Properties and behavior of DC 200 Silicone 
Fluids and their usefulness as damping and 
hydraulic media, liquid dielectrics and special 
purpose lubricants are presented in 32-page 
book.—Dow Corning Corp., Midland, Mich. 


Detergent 

Facilitating of car and truck washing by 
Emcol 4150, non-alkaline detergent concen- 
trate, is featured in Technical Bulletin No. 21. 
Product is termed harmless to finishes and 
user.—Emulso! Corp., 59 E. Madison St., 
Chicago. 


Milk Crates 

Reduction of operating costs with cases for 
round, square, and paper milk containers is 
subject of colorful 4-page folder.—Baker Box, 
Inc., Worcester 8, Mass. 


Antioxidant 

Physical and chemical characteristics of 
N.D.G.A. antioxidant, and functions of anti- 
oxidants, are detailed in 4-page folder.—Nordi- 
gard Corp., Chicago 12. 


Miscellaneous 


Steels 

Stainless and heat resisting steels, tool and 
die steels, and cast-to-shape steels are covered, 
with typical analysis and applications for each 
brand, in 16-page booklet.—Jessup Steel Co., 
Washington, Pa. 


Box Classification Indicator 

Available to users of corrugated boxes is a 
simplified classification indicator, which tells 
at a glance the corrugated box recommended 
for safe packing and shipment of articles in 
various weights and sizes—The Hinde & 
Dauch Paper Co., Sandusky, Ohio. 


Electrical Outlets 

For use wherever additional electrical outlets 
are required, Multi-Outlet strip, described in 
Bulletin 140-II-49, provides six outlets on thin 
metal case.—Eberbach & Son Co., Ann Arbor, 
Mich. 
L h. + y Eq ip + 

Projection and dial reading analytical bal- 
ances, laboratory ovens, centrifuges, pH meters, 
heating mantles, and a hand homogenizer are 
among units described in equipment catalog 
designated L03-49.—Schaar & Co., 754 W. 
Lexington St., Chicago 7. 





Laboratory Glassware 

Pyrex, Vycor and Coming brand laboratory 
glassware, new items, and price revisions are 
covered in 72-page Supplement A to Catalog 
LP 28. New items are described and _illus- 
trated.—Corning Glass Works, Corning, N. Y. 


Packings for Chemicals 
Intended to give a complete picture of 
packing requirements for parctically all chemi- 
cal applications is a new booklet entitled 
“Packing for the Chemical Industry.” Each 
style is fully explained and illustrated, and 
recommendations are made for specific services 
and temperatures. Special feature of booklet 
is a section devoted to Chemlon, a new 
development in chemically inert packings.— 
Crane Packing Co., 836 S. Michigan Ave., 
Chicago 
—End 
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The weekly “bread bakin’”’ of Grandma’s time is but a 
pleasant memory to many city-dwelling families. Now, each 
day, motor trucks bring fresh, golden-crusted loaves to retail 
stores and kitchen doors from gleaming ovens miles away. 


A large western bakery does a superb job of this kind. It 
operates a fleet of GMC-powered semi-trailers, each speci- 
ally insulated and heated to keep 12,500 loaves oven-fresh 
on journeys to sub-stations 100 miles from its plant. From 
sub-stations, another fleet of special GMC door-to-door de- 
livery units makes speedy local distribution. 


Keystone of this operation is transport dependability . . . and 
GMCs provide it, as they do for every type of hauling job. 
GMC TRUCK & COACH DIVISION ¢ GENERAL 
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GMC trucks are offered in types for every 
food transport job . . . from pickup, panel 
and special delivery models to powerful 
gasoline and Diesel trucks and truck- 
tractors in all sizes and capacities. 


The Key to Greater § 
Truck Value 


GASOLINE > DIESEL 


MOTORS CORPORATION 
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there’s a Bonus in doing Business with National Can 


CHECK 


your container source 


y io SUPPLY 
and SER VIC & 
yy, 





\. Ample. Supply — always enough containers, as 
proved by the satisfaction of our many customers 
during even the lean supply years of the war. 








YOUR PLANT 





y, ‘\ Experienced Service —a choice of available 
services — technical, mechanical, or lithographic — 
¥ Prompt Delivery — a policy conformed to during for the food packer or the general container user. 
National Can’s history of nearly 50 years of con- And at your command is our fund of production ideas, 
tainer manufacture .. . a record for making deliveries selectively gathered through the years, constantly re- 
when needed — where needed. examined, tested and renewed. 
ww 


nee service and dependable supply are only a part of the 
bonus values ‘you get with National Can metal containers that are made 
io rigid standards of accuracy and high quality. Check these advantages 
and learn how they may help you by calling our nearest sales office or plant. ie 


eee Nell ONE ba AN li 


c O R P O R A T tas 


Executive Offices: 110 EAST 42nd STREET, NEW YORK 17, N. Y. 
Sales Offices and Plants: Balti Md. « Indianapolis, Ind. + Chicago, Ill. « Maspeth, N. Y. « Hamilton, Ohio + Canonsburg, Pa. + Boston, Mass. + St. Louis, Mo. 
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New Technology 


VITAMINS 


Ascorbic Acid Losses 
Retarded by Sugars 


Oxidation of ascorbic acid in the 
presence of copper and iron is reduced 
by the addition of sugar and an in- 
crease in pH. Rate of oxidation in 
acid solutions is directly proportional 
to the square root of the Cu and varies 
inversely with the square root of the 
hydrogen ion concentration. Ferric ions 
catalyze the oxidation slightly in acid 
solutions, but apparently inhibit Cu 
catalysis at pH values near neutrality. 
Protective effect of sugars is greatest 
with levulose, decreasing with maltose, 
sucrose, dextrose and lactose, respec- 
tively. 

Digest from “Effect of Sugars on Oxidation 
of Ascorbic Acid,” by M 


Miller, presented’ before ACS poves, San 
Francisco, Calif., March 29, 1949. 


Amino Acids in Fish Meals 


Fish meals, prepared by reduction 
of whole fish such as herring and pil- 
chard, or from offal discarded during 
eanning or filleting operations, are 
very good sources of essential amino 
acids. Stick-waters, condensed fish 
solubles, and waste waters, are excel- 
lent sources of many of the water- 
soluble B vitamins. Herring and 
white spring salmon eggs, milts of 
herring, white spring and chum sal- 
mon, when compared with fish meals, 
are low in essential amino acids. 

These are results obtained from a 
survey of the distribution of essential 
amino acids in fish products, using 
microbiological assay methods. Shown 
in table form are the percentages of 
the essential amino acids in the above 
mentioned products. 


Digest from “Amino Acids in Fisher vat 
as a. by C. P. Deas, P. . Ne 
ZL Tarr, Progress Reports of the Pacife 
Coast Sieslean No. 77, Vancouver, B. C. 
99, Dec. 1948 


FATS AND OILS 





Stabilizing Edible Fats 


Inhibiting rancidity of animal, veg- 
etable, or fish oils, fats and waxes, and 
removal of metals such as the catalysts 
employed in hydrogenation or those 
derived from container corrosion, are 
the objects of a recent invention. 
INDUSTRIES, 
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The process comprises heating the 
fat with a beta-merecaptopropionic 
compound which precipitates the metal 
and inhibits rancidity. The precipitated 
metal is then removed by filtration. 


Digest from U. S. Patent 2,457,227, ingeed 


Dec. 28, 1948, on an application dat 
27, 1945, to M. F. Gribbins, Wilmington, BS 
du Pont de Nemours & 


and assigned to E. I. 
Co. 


Color of Cottonseed Oil 


Oils from cottonseed meats cooked at 
low temperatures revert less rapidly 
than those from meats cooked at high 
temperatures. This applies regardless 
of the method of cooking dry or wet. 

Experiments were conducted to de- 
termine the effects of (a) cooking 
cottonseed meats under laboratory con- 
ditions, and (b) cooking the meats and 
expressing the oil on a mill-seale, Con- 
ditions were varied with respect to 
preparation of meats, addition of 
water before cooking, and temperature 
and duration of cooking. 

Laboratory experiments showed that 
the addition of 10 percent water to the 
flaked meats prior to cooking at 235- 
244 deg F. for 114 hr., resulted in low 
bleach color in the expressed oils. It 
was found that, as the amount of 
water added prior to cooking de- 
creased, the gossypol in the cooked 
meats decreased. However, the amount 
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present in the expressed oils remained 
almost constant. 

In the first series of mill-scale ex- 
periments it was found that cooking 
in 11 percent water did not improve 
the bleach color of the freshly ex- 
pressed serew-pressed oils. The oil 
reverted much less rapidly than oils 
from meats dry-cooked at high temper- 
atures. In the second series of mill- 
seale experiments, using both hydraulic 
and continuous screw press methods, 
it was found that temperatures during 
cooking had an appreciable effect on 
the freshly expressed oils. Samples of 
oil from seed cooked at high tempera- 
tures (both wet and dry) contained less 
gossypol and were of higher initial 
bleach color than the oils from seed 
cooked at low temperatures. 

Digest from ‘Processing of Cottonseed. IV. 
Effect of Preparation and Cooking of Meats 


on the Bleach Color and Storage Properties of 
. A. Williams, R. P. 


Guice, R. T. O'Connor and C. H. 
Journal of y* American Oil Chemists’ Society, 
28-34, Jan. 1949. 


Improved Lard Process 


Production of lard by an improved 
alkali rendering process is described in 
a recent patent. The ground fat is inti- 
mately mixed with warm aqueous alkali 
solution, and heated with agitation 
to 176-203 deg. F. for 30-60 min. 
Melted fat is then separated from the 
aqueous phase by gravity settling and 
centrifugation. It is washed with salt 
water and hot water until free from 
traces of soap or free alkali. Separa- 
tion of fat from wash water after each 
treatment is by a centrifuge. 

Digest from U. S. Patent 2,456,684, issued 
Dec. 21, 1948, on an application dated Jan. 31, 


1944, to F. E. Deatherage, Cincinnati, O., an 
assigned to The Kroger Grocery & Baking Co. 


CONFECTIONERY 





Preventing Chocolate Bloom 


Treating chocolate, cocoa butter and 
similar chocolate products to inhibit 
the formation of fat and sugar bloom 
due to extreme summer temperatures 
or humid atmospheres, is one of the 
objects of a recent patent. 

The process comprises isomerizing 
part of the cocoa butter or other fat, 
with nitrous acid as a catalyst, at a 
temperature of 50-104 F., in the pres- 
ence of a liquid organic fat solvent 
which is inert to the acid. The catalyst 

(New Technology Continued) 
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You take a chance as long as 
7 human eyes must read... 
human minds must remember 
«and human hands must write 
weight figures! Human errors at weighing 
points directly affect your costs, profits and 
customer relations. Stop these losses now 
with PRINTED weights—today’s better way 
to weigh! 


PRINTWEIGH 


STOPS Human 
ERRORS F 


Toledo PRINTWEIGH 
Scales give you big, clear 
printed figures . . . accu- 
rate printed records of 
each weighing opera- 
tion... positive assur- 
ance that your weight 
facts are right every 
time! Prints on thick 
tickets...on large 

or small sheets ... 

on strips . .. with 

extra copies. Split- 
second speed! Keeps weight records right 
in receiving, shipping, stock rooms, 
batching and many other weighing opera- 
tions for industry. Write for bulletin 2021. 


HEADQUARTERS FOR SCALES 
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is produced by dissolving or dispersing 
an aqueous nitrous acid solution in a 
water-miscible organic fat solvent. The 
fat to be isomerized is dissolved in a 
suitable solvent at 59-68 F. The fat 
solution is then brought into contact 
with the catalyst mixture. When con- 
version is completed, the solid fat is 
removed from the surface of the mass 
and the solvent recovered. 

Digest from U. S. Patent 2,456,691, issued 


Dec. 21, 1948, on_an_ application dated Jan. 
27, 1948, to Wm. E. Eipper, Philadelphia, Pa. 


STORAGE 


Frozen Storage of Pork 


That frozen pork stored at —10 to 
—20 F. retains its palatability better 
than that stored at higher tempera- 
tures, was one of the findings resulting 
from a study undertaken to determine 
the effect of different storage tempera- 
tures upon rancidity development in 
fat. Samples were wrapped in mois- 
ture-vapor-proof cellophane, then in 
waxed freezer locker paper, and 
frozen at —35 F. After 22 hr., they 
were transferred to —10, 0, or +10 F. 
storage and held 12, 24, 40, 56, or 72 
weeks. 

Serious freezer burn and excessive 
discoloration of fat were not observed 
at —10 or lower. Loss of weight was 
negligible. After 40 weeks storage, 
cooking losses were slightly greater for 
pork stored at —10 than for fresh, 
unfrozen pork. Vitamin retention was 
high in the frozen samples. 

Digest from “Keep The Temperature Low 
When Storing Pork,” by J. L. Hail, J. Kalen, 


B. D. Westerman, D. L. Mackintosh and G. E. 
Vail, Refrigeration Engineering, 247-50, March 
1949, 


Vitamins In Canned Foods 


Storage conditions influence color, 
flavor, aroma, texture and vitamin con- 
tent of canned foods. Of the vitamins, 
ascorbie acid and thiamin are affected 
to the greatest extent. During the first 
month, when oxygen in the can is con- 
sumed, ascorbie acid retention may be 
influenced by the type of product, 
amount of oxygen and type of con- 
tainer. Beyond this period, temperature 
is the most important factor. At 100- 
110 F., destruction of ascorbic acid and 
thiamin proceeds at a measurable rate. 
At 70 F., retention of these vitamins 
appears to be 70-90 percent. Carotene, 
vitamin D, niacin, riboflavin and pan- 
tothenie acid retentions are reported 
to be higher. 

At temperatures of 70 or lower, stor- 
age of most canned foods for 1 yr. does 
not appear to have any marked influ- 
ence on quality. Freezing has an ad- 
verse effect on the texture of some 
1949 
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canned vegetables but does not affect 
the utilization of these products. 

Digest from “Effect of Storage e. Vitamins 
gat uality in Canned Foods,” by J. F. Feaster, 


. Tompkins and W. E. earce, Food 
Research, 25-39, Jan.-Feb. 1949. 


DAIRY 


Powdered Milk Solubility 


Spray-dried whole milk powder’s 
solubility is affected by the degree of 
precondensing and, to a lesser extent, 
by temperature of preheating. 

Solubility determinations were made 
on spray-dried whole milk powders 
from milk precondensed to 20 and 40 
percent total solids. In every com- 
parison, the powder made from 40 
percent total solids concentrate had a 
higher initial solubility, and main- 
tained a higher solubility during stor- 
age, for periods up to 6 months, than 
did the powder made from 20 percent 
concentrate. 

Preheating temperatures of 160 deg. 
F. for 30 min., 170 deg. for 10 and 
30 min., and 180 deg. for 10 min. were 
used. Initial solubility of the powder 
made from milk preheated to 160 deg. 
was slightly lower than that of the 
other powders. Solubility of the 180 
deg. powder decreased rapidly when 
stored at 100 deg. F. The other pow- 
ders retained practically their initial 
solubilities during storage. Homogeni- 
zation at higher concentrations also 
improved solubility of the resulting 
powder. Density of the powders made 
from 40 percent total solids concen- 
trate was greater than density of pow- 
ders from the lower solids milk. 

Digest from ‘‘The Keeping Quality, Solubil- 
ity, and Density of Powdered Whole Milk in 
Relation to Some Variations in the Manufac- 
parieg Process, II Solubility and Density,”’ by 


J. Manus and U. S. Ashworth, Journal of 
Daidy Science, 935-45, Nov. 1948. 


Stabilizing Homogenized Milk 


Addition of sodium citrate with 
ascorbic acid to homogenized milk to 
be frozen and stored, retards milk 
solids separation upon thawing, and 
off-flavor development. Ascorbic acid 
alone, does not prevent separation 
upon thawing, although it does help 
preserve the flavor. 

Experiments were conducted to de- 
termine the ability of certain chemicals 
to act as stabilizers and increase the 
storage-life of frozen homogenized 
milk. Chemicals used and their con- 
centrations per liter of homogenized 
milk were: ascorbie acid 0.1g.; pectin 
lg.; calcium chloride 0.5g.; urea 3g.; 
carboxy methyl cellulose 0.5g.; sodium 
citrate 2g.; disodium phosphate Br 
30 percent hydrogen peroxide 1ml.; 

(New Technology Continued) 
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More and more, Food Processors are finding it’s 


PROFITABLE to produce better quality. Spencer 


instruments in the laboratory or on the production line 


play an important part in improving and 


quality products. For descriptive literature write Dept. 049. 


MOLD. Spencer Microscopes 
especially equipped for rou- 
tine counting of mold or more 
extensive study in the canning 
industries. 


CONCENTRATION. Direct 
Result Colorimeter for chemi- 
cal or biological tests where 
color density indicates com- 
position quantitatively. 





IMPURITIES. Stereoscopic 
Microscopes to simplify iden- 
oti ei and ei 9 of 
fragments, adulterants, etc. 








American § Optical 
Scientific eeaieen Division 
Buffalo 15, New York 


maintaining 


BACTERIA COLONIES 
Darkfield Quebec Colony 
Counter to estimate bacterial 
concentration in dairy prod- 


ucts. 


DISSOLVED SOLIDS 
Spencer Refractometer to de- 
termine total dissolved solids 
by measuring refractive index. 


INGREDIENTS. Polarizing 
Microscopes for identifying 
fillers, fibers, alkaloids, crys- 


tals, sterch grains, etc. 


Manufacturers of the SPENCER <seientyjic Justruments 
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and sodium citrate 2g. with ascorbic 
acid 0.1lg. Samples were subdivided, 
frozen at 0 deg. F., and stored at 
+11; 0, and —17.5 deg. They were 
removed from storage at 10 day inter- 
vals and thawed for examination. 

Separation of milk solids was not 
noticeable in the samples containing 
sodium citrate until they had been 
stored 145 days. Flavor deterioration 
was evident after 105 days. Noticeable 
separation and flavor deterioration in 
the untreated controls were evident 
after 65 days. 

Addition of ascorbic acid with the 
sodium citrate doubled time before 
flavor deterioration as against the con- 
trol samples. This combination also 
prolonged the time that homogenized 
milk could be kept when frozen at one 
temperature and subsequently stored 
at a higher temperature. 

The other chemicals had very little, 
if any, effect upon separation or 
flavor loss. 

Digest from “Frozen Homogenized Milk VI. 
The Use of Stabilizers in Frozen Homogenized 
Milk,” by C. J. Babcock, J. N. Stabile, E. S. 


Windham and R. Randall, Journal of Dairy 
Science, 175-82, Feb. 1949. 


ENGINEERING 


Compacting Foods 


Vibration as a means of compacting 
pastes and granular materials, has 
been investigated in the Dept. of Civil 
and Municipal Engineering, University 
College, London. Vegetable puree 
could be deaerated and compacted 
effectively at frequencies of 60-100 
eycles/sec. Meat pastes were pract- 
ically unaffected at 100 cycles. They 
required frequencies in excess of 130- 
150 eyeles, and greatly improved com- 
paction was obtained at 200 eyeles/sec. 
From these results it was assumed that 
it is not the work done on the sub- 
stance but the rate of doing the work 
that is important. 
he ae from “Compacting By Vibration,” by 


. A. Stewart, Food Processing, Packing, 
Marketing, 57, Feb. 1949 


Cake Ice by Extrusion 


White ice, suitable for railway and 
truck icing, fisheries, dairies and bev- 
erage dispensers, is produced 30 times 
faster by a newly developed continuous 
process than in comparable can-ice 
plants. In this process, direct expan- 
sion freezing cylinders extrude hard 
white ice in columns suitable for auto- 
matic severing into cakes. Ice is 
formed at the rate of 10 lb. per sq. 
ft. of freezing surface per hr. at 5 deg. 
F, suction temperature. These results 
have been obtained in a 1-ton pilot 
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plant which was developed at the 
University of Texas. 

The machine has a tapered inner 
¢ylinder which extrudes an ice column 
12 x 15 in. The inner cylinder, which 
is we.ded to the refrigerant jacket, 
provides ‘a net freezing surface of 
8.65 sq. ft. Below the jacket is a pre- 
coo!ing chamber, refrigerated both by 
conduction and by suction from the 
evaporator. Water enters the machine 
through a float valve and is precooled 
to about 40 deg. F. before reaching 
the reservoir in the top extension of 
the jacket. The only moving part is 
a square ram operated by a hydraulic 
cyiinder below the precooler. 


Digest from “Extrusion Process Generates 


Continuous Ice Cake,” by John R. Watt, Re- 
frigerating Engineering, 34-36, 84, Jan. 1949. 


MEATS AND FISH 


Spoilage of Fish 


Flesh and body fluids of freshly- 
caught fish are sterile, but the external 
surfaces and alimentary canal may be 
heavily infected with aerobic spoilage 
organisms. Though their optimal tem- 
perature is 50-68 deg. F. these marine 
spoilage bacteria are psychrophilie and 
will multiply down to 32 deg. F. or 
even below. With some forms the opti- 
mal increase occurs at 41 deg. F., so 
that fish that are chilled may ultimately 
have as large a bacterial population as 
unchilled fish, but after a longer time. 

As in meat, the onset of bacterial 
spoilage of fish is influenced by the pH 
of the flesh, which is in turn deter- 
mined by the glycogen available for 
lactic acid formation at the time of 
death. Most fish are caught after a 
violent struggle in nets or on lines, so 
that the glycogen content of their 
muscles is low, rarely exceeding 0.2 
percent. In haddock or fish that are 
eavght without struggling, the glyco- 
gen content is higher and ultimate pH 
of the flesh is lower. These fish keep 
somewhat better also. The lesser 
amount of lactie acid formed in most 
eommercial fishes and the higher pH 
of the flesh, 6.2-6.6 compared to 5.5-6.0 
in meat animals, are undoubtedly fac- 
tors in their more rapid spoilage even 
at chilling temperatures. 

All marine fishes contain trimethyla- 
mine oxide which is reduced to trime- 
thylamine by reducing bacteria during 
spoilage. Dimethylamine is also formed 
in some fish but not in all. Ammonia 
production accompanies proteolysis in 
spoilage, but is evident only when gen- 
eral bacterial growth is well estab- 
lished. 

Because of the psychrophilie growth 
of the marine bacteria, spoilage of 
fish can oceur even when they are 

(New Technology Continued) 
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ickles 
are 'TASTIER 
when Seasoned 


by FRITZS' CHE 


For years, FRITZSCHE'S carefully standardized spicing 
compounds have been used by pickle processors to achieve the 
ultimate in fine, uniform flavor. Whether for Dills or Garlic 
Type Dills, Sweet Pickles or Sour, the most successful 
producers have found our specially developed spice oils the 
most economical and satisfactory means of processing for 


Z better flavor. Write for Flavor Catalog No. F-15. 











FRITZSCHE - 


PORT AUTHORITY BUILDING, 


BRANCH OFFICES and *STOCKS: Atlanta, Ga., 
cinnati, O., 
Pa., San Francisco, Calif., 
FACTORY: Clifton, N. ]. 


76 NINTH AVENUE, NEW YORK 11, WN. Y. 


Boston, Mass., *Chicago, Ul., Cin- 
Los Angeles, Calif., Philadel pbia, 
Mexico, D. F. 


Cleveland, O., Dallas, Tex., Detroit, Mich., 
*St. Louis, Mo., “Toronto, Canada and 
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The KANE Boiler is built 
to A.S.M.E. specifications, in 
sizes to 30 H.P. 








—AS YOU WANT IT... 
WHERE YOU WANT IT 


THE KANE 
BOILER 
PACKAGE 


Each KANE BOILER PACKAGE is carefully considered by 
us as an “individual” job—from the customer's require- 
ments to the finished unit. And each BOILER PACKAGE 
is a compact, self-contained steam source that includes: 
the correctly sized KANE Automatic Gas-Fired Boiler com- 
plete with gas burner and controls to maintain required 
steam pressure; and an M-K-O Automatic Boiler Feed 
system designed to return condensate and supply make-uy 
water as required for highest operating efficiency. 


Engineered Steam at its best with four decades of experi- 
ence at your disposal—so, send your steam problem to us 
for study and recommendation. 


ENGINEERED STEAM AT ITS BEST 


EARS: 


1903-1915 EAST HAGERT STREET, PHILADELPHIA 25, PA. 
FOUR DECADES OF AUTOMATIC GAS-FIRED BOILER MANUFACTURING EXPERIENCE 
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HYDRAULIC 
\ MATERIAL HANDLER 








The first major develop- 
ment in the handling of 
liquids, solids or semi- 
solids where dumping is 
required above normal 
reach. Operates from 
ordinary city water pres- 
sure. Can be moved 
from tank to tank or in- 
stalled permanently. 
Write for BulletinLM-13 
today. 


LEE 


GME Fina 


with the Nae E 






METAL PRODUCTS CO. Inc., 416 PINE ST., PHILIPSBURG, PA. 
ALL LEE KETTLES ARE MADE TO A.S.M.E. CODE 








of any stock you want to 


PULVERIZE 





SCHUTZ-O'NEILL offers you the benefit of 
more than a half century of experience in 
rapid, accurate, dustless pulverizing of any 
dry, grindable, non-gritty stock. Send us a 
sample of any stock you need to pulverize, 
stating fineness desired. We will make a test 
grind, and give you a report on the best 
method to use and the type of Schutz-O’Neill 
Pulverizer and any receiving or sifting equip- 
ment suited to your requirements. Accept- 
ance of this offer for a test grind does not 














obligate you. 


MILL PLANS FOR 
EVERY TYPE OF GRINDING 


Schutz - O’Neill engineers, after they 
know your needs, can suggest a Mill 
Plan with the correct size and type of 
pulverizer, receiver box, expansion tubu- 
lar collector or cyclone collector, gyra- 
tor sifter, etc. 





sbHURE: -O'NEILL CO. 


vewrrens 


eetante m 5 for 


temas 





puee mis 


(Above) 
a “O'Neil Style 


Pulverizer, for 
fine grinding of dry, 
non - gritty stocks. 
Made in 6 sizes with 
capacities up to 2 
Ibs. per hour. 


(Left) 
The Schutz - O'Neill 
Gyrator Sifter turns 
out a large volume 
of uniform, _ clean 
product. 1 to 3 sieve 
frames for single or 
multiple separation. 


N OF PARTEN MACHINERY 


~ammie ow 
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New Technology 


packed in crushed ice. Thus, haddock 
begin to show the first sign of spoilage 
between the 7th and 11th days when 
packed in ice. In 15 days they are 
definitely stale and deteriorating. Cod 
and larger fish keep somewhat longer 
than haddock. For this reason, simple 
chilling with ice is not satisfactory for 
fishing voyages of more than a week, 
if fish are to be landed in strictly 
“fresh” condition. Freezing is the most 
satisfactory preserving method for 
voyages of 3 to 4 weeks or more. 
Digest from “The Spoilage of Fresh Fish 


and Its Control,” by Geo. Reay, Chemistry 
and Industry, 35-9, Jan. 15, 1949. 


PACKAGING 


Packing Menhaden 


Preparing and packaging menhaden 
to be marketed as human food is the 
basis for a recent patent. Dominating 
step in the process is subjecting cut 
portions of the fish to an abrupt tem- 
perature drop, which loosens the skin 
and seales, making possible their easy 
removal. 

The method comprises washing in 
boiling water and raising the tempera- 
ture of cut portions of menhaden to 
approximately 212 deg. F., then vio- 
lently cooling the fish to approximately 
50 deg. F. and vigorously agitating in 
water at this temperature. Fleshy por- 
tions are reported to separate from 
the skin, scales and oil. These portions 
are ground, filled into cans, vacuum 
packed and sterilized. 

ee from U. S. Patent 2,453,625, issued 


1948, on an application dated May 18, 
ine, to Geo. T. Harrison, Tilghman, Md. 


MISCELLANEOUS 





Imitation Maple Flavor 


According to recent patent specifi- 
cations, an artificial flavoring mate- 
rial of true maple character can be 
produced by the reaction of certain 
alpha amino acids of 3-6 carbon atoms 
with a reducing saccharide within the 
temperature range of 212-338 deg. F. 

Among the compounds having the 
necessary structural formula, those 
most effective in producing intensity 
and veracity of maple flavor are serine, 
threonine, alpha-methy]-alpha-amino- 
n-butyrie acid, alpha-amino isobutyrie 
acid, and alpha-amino-n-butyrie acid, 
the latter being preferred at present. 
The reducing saccharide is one capable 
of reducing Fehling’s solution to yield 
cuprous oxide, and the reaction is car- 
ried out in such a manner as to effect 
a substantially anhydrous state of the 
1949 
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mixture, at least in the later stages 
of the reaction. 

It is believed that the development 
of maple flavor depends on a high de- 
gree of molecular contact between the 
reactants, and that water must not be 
present to such an extent as to pre- 
clude a substantially anhydrous molten 
state at the end of the reaction. The 
temperature range is determined on 
the one hand by the incidence of maple 
development, and on the other by 
excessive caramelization. The exact 
nature of the chemical reactions in 
the process is obscure, and the partic- 
ular compounds responsible for the 
maple flavor have not yet been identi- 
fied. The product is completely soluble 
in water, and can be prepared in the 
form of a dry solid suitable for tablet- 
ing or incorporation into dry food 
preparations. 

Dienst from U. S. Patent 2,446,478, issued 
Aug. 1948, on an application dated Oct. 6, 


1944, . Roland E. Kremers, Summit, N. J., 
a assigned to General Foods Corp., New York 


lon Exchange Retards 
Fruit Juice Spoilage 


Ion exchange treatment of apple 
juice effects the removal, or partial 
removal, of nutrients necessary for the 
growth of microorganisms. Juices so 
treated become very much less liable to 
spoilage than untreated juices. 

In preliminary experiments it was 
found that apple juices, subjected to 
ion exchange treatment and then freely 
exposed to air, showed less fermenta- 
tion than juices not so treated. In the 
initial tests, samples of pasteurized 
juices were separately inoculated with 
a loopful of: (a) Pure wine yeast 
culture; (b) a suspension of the same 
yeast in glass-distilled water, and (c) 
a washed suspension of the mixed mi- 
croflora obtained by centrifuging un- 
treated juice, and incubated aerobically 
at 77 deg. F. No growth of (a) had 
occurred it the treated juice after 2 
weeks’ incubation. With (¢) a small 
deposit was formed and the mixed 
yeasts found in it had not the healthy 
appearance of those growing in the 
untreated juice. 

In a final test, treated and untreated 
juices were stored at ordinary temper- 
atures in the laboratory. These juices 
were not pasteurized and no aseptic 
precautions were taken, yet the treated 
juices showed no obvious fermentation 
during 4 weeks, although a slight mold 
growth occurred. Juice which had 
been deaerated and bottled in CO, 
showed even greater stability. Un- 
treated juice was fermenting rapidly 
within 3 days. 

Digest from “Effect of Ion- Exchan| Treat- 
ment on the Stability of adh Juice,” 


S. W. 

oa M. E. Kieser and A. Pollard, Nature, 
023-25, June 26, 194 
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Give Your Product 





SEALTITE 


Package 





@ A SEALTITE bag package is ideal for coffee, sugar, 
salt, flour, starch, cereal or any product usually packed 
in a paper bag. 


e@ Any STANDARD gusseted bag can be used...no 
special premium priced bag is necessary. 


@ SEALTITE settles, shapes and seals 2 to 10 Ib. bags 
at speeds ranging from 30 to 50 bags per minute. 


@ SEALTITE delivers a square, flat-topped package that 
is sift-proof and can be stacked like a carton. 


@ Users report savings as high as $500.00 per month per 
machine with SEALTITE. 


Write for prices and delivery 


LONSCLILATED PALKALING MALHINERY LOR? 


BUFFALO 1/3 , N.Y. 
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Varied Baking Operations 


TEMPERATURE CONTROL headed 
the list of fuel requirements cited by 
President William L. Trammell in 
discussing baking operations at 
Holsum Baking Company, Harlingen, 
Texas. Continuing, Mr. Trammell 
stated, “GAS is the ideal fuel for 
our needs because it can be au- 
tomatically controlled to provide 
exactly the temperature for our 
products. And, GAS meets all our 
demands for cleanliness, flexibility, 
and economy.” 

In this modern plant gas-fired ovens 
keep pace with the growing needs 
for baked goods in the Lower Rio 
Grande Valley. Operations requiring 
steam are supplied from Gas-fired 
boilers, while a Gas water heater 
provides adequate quantities of water 
at proper temperatures for sanitation 
yet | sterilization of equipment. 











-ADLSOM ste nn, 


Demonstrate Versatility of 





This modern bakery, employing 
streamlined methods, utilizes GAS 
for every heat processing requirement 
because Gas Equipment fits right into 
the production-line. It’s a typical 
example of the manner in which pro- 
gressive commercial bakers profit by 


FOOD 





GAS 


1. Continuous Gas-fired 
travelling oven with a 
capacity of 3000# per 
hour. 


2. Modern plant of Hol- 
sum Baking Company, 
Harlingen, Texas. 


3. Gas-fired tray oven 
with 1500# hourly ca- 
pacity. 


the effective utilization of GAS. 

The results achieved by Holsum 
Baking Company, in adopting mod- 
ern Gas Equipment for all baking 
operations, may be important in your 
production-planning. They're worth 
Investigating. 


AMERICAN GAS ASSOCIATION 


420 LEXINGTON AVENUE, NEW YORK 17, N.Y. 
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Books 


Lactic Acid Process 


THE CHEMICAL PRropucTION oF Lactic 
Acip From Sugars. By Rex Mont- 
gomery. Published by Sugar Research 
Foundation, Inc., 52 Wall St., New 
York 5, N. Y., 1949. 28 pages; 629 
in.; paper. Free. 


Recent research at Birmingham Uni- 
versity and also widely scattered ob- 
servations, all bearing on the forma- 
tion of lactic acid from sugars by 
purely chemical means, are reported 
in this most recent publication of the 
Sugar Research Foundation. 

The work at Birmingham was under- 
taken to determine conditions neces- 
sary for the maximum production of 
lactic acid from the action of alkaline 
reagents. The book also discusses the 
question of the efficiency of the chemi- 
eal method as opposed to the present 
fermentation process. 


Identification 


Trave Marks. By H. Bennett. Pub- 
lished by Chemical Publishing Co., 26 
Court St., Brooklyn 2, N. Y., 1949. 
479 pages; 534x8'% in.; cloth. Price, 
$10. 


Beeause so many food products do 
not rely upon distinctive names for 
their sales appeal, a book on trade 
names and trade marks may seem 
rather far afield. A cursory perusal of 
any grocery shelf, however, reveals that 
the industry is well acquainted with 
the value of eye catching names. 

This book outlines the legal as- 
pects of trade marks and names, offers 
methods to select attractive and suit- 
able names, and indexes both names 
and marks—and their owners—now in 
use. For any food producer inter- 
ested in this aspect of merchandising, 
the book is well worth the rather high 
price. 


Food Fundamentals 


Intropuctory Foops. By Osee Hughes. 
Published by The Macmillan Co., 60 
Fifth Ave., New York., 1949. 575 
pages; 534x81 in.; cloth. Price, $4.25. 


Primarily a text book for beginners 
in college food courses, this revised 
edition could be useful in any food 
processing plant. It offers a basic 
study that will not be over the heads 
of those lacking a background in 
chemistry. At the same time, the au- 
thor avoids the type of oversimplifica- 
tion that so often dissipates interest. 

An excellent introductory chapter 
discusses the specifie nutrients of 
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foods. The foods themselves, are 
taken up according to their categories 
and are described as to function, pre- 
paration and preservation. 


More on Oils 


Tue Essentiat O1ts, Vou. Two. By 
Ernest Guenther and Darrell Althau- 
sen. Published by D. Van Nostrand 
Co., Inc., 250 Fourth Ave., New York, 
N. Y., 1949. 852 pages; 644x914 in; 
cloth. Price, $10. 


Data on the more important natural 
constituents of essential oils have been 
assembled in this second volume of a 
comprehensive series on essential oils. 
These data should relieve the research 
worker in the field of much of his 
present burdensome searches through 
the literature. 

The work deseribes the structural 
formulas, occurrence, methods of iso- 
lation and identification, and physio 
chemical properties of several hundred 
compounds. Both old and new data 
are presented where they appear to be 
reliable and important. A_ limited 
number of synthetic products, strue- 
turally related to certain natural iso- 
lates that are of interest to the essen- 
tial oil chemist, have also been added. 

The first volume, published about a 
year ago, dealt with the production of 
these oils and described processes in 
use throughout the world. Succeeding 
volumes will discuss individual essential 
oils and their chemical composition. 


Refrigeration Directory 


Pusric REFRIGERATED WAREHOUSES— 
1949-50. Published by National Asso- 
ciation of Refrigerated Warehouses, 
Inc., 608 Tower Bldg., Washington 5, 
D. C. 124 pages; 6x9 in.; paper. Free. 


Complete listings of the services and 
facilities of some 450 public refriger- 
ated warehouses, throughout the U. S., 
are made available in this directory. 
It tabulates suppliers to the perishable 
food and refrigeration industries. 

The book is available without charge 
only to companies actually engaged 
in the production, processing, trans- 
portation, storage and marketing of 
perishable foods. 


Government Publications 


Crop Propuction Data. Agricultural 
Economic and Statistical Publications. 
Bureau of Agricultural Economics. A 
bibliography of Bureau documents. 
Comprehensive review of commercial 
crop production. Information from 
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three mimeographed reports of Bureau 
of Agricultural Economies: 1. Annual 


A New Impr oved Summary 1948 of Acreage, Yield and 


Production of Principal Crops by 
States, 2 

SAL COLLOID AGENT Comeursal. Seem Coape' for Pak 

Market, and 3. Truck Crops for Com- 


mercial Processing. In each case, 1948 
figures are given by states or regions. --@. 











IT SUSPENDS... 
IT GELS... INFORMATION FOR APPLICANTS FOR FED- 
IT EMULSIFIES... ERAL Meat INSPECTION. Unnumbered 
document by Federal Meat Inspection 
OT STABMIZES ... Service, Bureau of Animal Industry. + 
IT THICKENS ... Revised edition of Dec. 1948. Mimeo- 
graphed. ODescribes and diagrams 
equipment required for slaughtering, 


5 also other facilities. 
We are now producing from Carragheen two new improved os 
types of gelose. One of them should be the answer to your 


emulsifying, suspending, thickening or stabilizing problems. DEFINITIONS AND STANDARDS’ FOR 
KRIM-KO GEL is an all-purpose colloid-assistant. Properly Foop. Food & Drug Administration, 
used, it has been proved effective in many of the most exact- Food, Drug, and Cosmetic No. 2, Rev. 

ing food, pharmaceutical and industrial applications. Sees eg £ a 
CARRAGAR is an agar-type gelatin which forms tender, 1. This iss compilation of all the 
rare a4 “i standards of identity and quality ap- 

fruit-like gels over a wide pH range. It does not require ee _ oe 1 : 
: : plicable to foods on October 30, 1948. 


acidulation to produce desired results. 


Send for free liberal working samples for experimental use. Since few new standards or modifica- 


tions had occurred during the subse- 
quent four months, the compilation is 
essentially applicable as of March 
1949. The material indicates require- 
ments, limits, and labeling provisions 
applicable for chemical and vitamin 


SEAPLANT PRODUCTS DIVISION ae ; 
additions to standardized foods. 


NEW BEDFORD, MASS. 


CopyrigHt Law or UNITED STATES OF 
America. Library of Congress leaf- 


let. Price 15ce. This in effect is a codi- 
ENT 7 a fication of the law as applicable to 
copyright practice, especially the Act 


CONTINUOUS PULP PRESS 





of 1947 and subsequent amendments. 


FLEXIBILITY OF OPERATION IN Dairy 
MANUFACTURING Piants By J. M. 
Cowden and H. C. Trelogan. Depart- 
ment of Agriculture, Circular No. 799. 
Price 15c. An economic analysis of 
factors contributing to productivity of 
nearly ten thousand dairy products 
plants. 


ForEIGN COMMERCE AND NAVIGATION 
or THE Unitep Srares. Available in 
part for calendar year 1945. Volume 
I, covering U. S. import and export 
statistics, available at $3.75. Volume 
II when issued will include export 


jJRCH COMPANYS  justmer ‘ 2s drier ce of uni iP - 
INUOUS PULP ance transport statistics. Gives data by 
REATER efficiency T ese engineering triumphs founda commodities and countries of origin or "le 
R profits...with the hy only in Zenith Press... a labi destination, permitting analysis of 
: ¢ 10: Peper (PAUP. cannery. 4 ; United States trade in raw materials 
fish reduction T I r e d finished food 
citrus waste dryir 1 many ther an nishe oods. 
er on the mar processes 
) ENvt cob aat-telome) For further plant uses, for individual The above recently issued documents - > 
assures CONSTANT ‘UNI problems or for engineering or are ilabl t Mi ie dens d, ‘ 
scharge pressure at any tional data, write Jacks & Churct avauanle, a he prices tnaicate : 


from the Superintendent of Docu- 
ments, Government Printing Office, 
A PRODUCT OF Washington 25, D. C. When no price 
TC eMC UAT COLEUAMUICUICEL MM |‘ indicated the pamphice is free ond 

as should be ordered from the bureau re- 
“Work well done since 81 sponsible for its issue. 


st Yopar-1- tae abate t-tan ot Er Tol Company at Saginaw, Michigar 
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You can weigh the advantage 





Cans are light. 
Now, just weigh the advantages of this simple fact. 
a a ale FIVE OTHER WAYS CANS WORK 
Their lightness often means lower shipping costs. ; : 
But it also reduces trucking and shipping costs of FOR SALES AND PROFITS 
the wholesaler and jobber. 
The lightness of cans makes the journey from the 1. Cans are break-proof. 
-*]. back room to the display areas in a grocery store i 
an easier one, too. 2. Cans protect contents against light, air, 
That’s but one of the advantages which tips the a ee : 
scale in favor of metal containers. 9S Center ec t—mean more storage and 
7a? display space. 


ee Y 


AMERICAN CAN COMPANY 


New York ¢ Chicago * San Francisco 


4. Cans are tamper-proof. 


5. Cans are easy to open and dispose of. 
This trademark > is your assurance 


of quality containers. Look for it! 
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WORTHINGTON 


WORTHINGTON PUMP AND MACHINERY CORPORATION 
HARRISON, NEW JERSEY 








Motorship “Saipan”, operated by Colum- 
bia River Packers Association as ‘freezer 
ship” for tuna fleet. 


What To Take 
On A Fishing Trip 


“Saipan” and “Tinian” are the mem- 
ory-provoking names of two refriger- 
ation vessels which are helping to 
revolutionize the tuna industry. 

The idea is to relieve the fishing 
vessels of duty as carriers and permit 
them to concentrate on fishing. The 
“floating ice boxes” accompany the 
fleet and freeze the catch on the spot. 

These carriers, operated by Colum- 
bia River Packers Association, are 
the largest engaged in this work. 


We Keep It 40 Below 
By The Stillaguamish 


On the rich lowlands formed by the 
Stillaguamish River which runs by 
East Stanwood, Wash., is an immense 
acreage planted in strawberries, rasp- 
berries, peas and corn. 

Here, in “the heart of the harvest’, 
Pictsweet Foods Inc. built its quick- 
freezing plant, so as to preserve “peak 
of crop” freshness. 

To service two large freezing tun- 
nels, Pictsweet built a 1200 hp refrig- 
eration compressor room, housing 
fifteen compressors. The temperature 
in these tunnels must be kept very 
low, so the compressors must main- 
tain temperatures as low as -40 F. 

It requires two stages to pump heat 
from this low temperature, and five 
Worthington 6HA6 Ammonia Boost- 


Freezing is accomplished in a 75- 
ton capacity brine tank in which cov- 
ered galvanized steel baskets, each 
containing 1250 bof fish, are stacked. 
Brine is pumped through banks of 
ammonia coil. The coiling is espe- 
cially heavy in order to provide eftec- 
tive cooling in tropical temperatures. 
75 tons of tuna are frozen in 24 hours. 

The refrigeration is provided by 
four 8" x 8" vertical Worthington 
Compressors, working through a sin- 
gle-stage compression system. 





View of freezing tank, showiug exception- 
ally heavy coiling. 





er Compressors are installed for the 
first _ These Worthington units 
pump the low pressure gas directly 
from the evaporator coils in the tun- 
nels and compress it for the last stage 
units including Worthington 10 x 10 
Vertical Ammonia Compressors. 





Five Worthi-gton Ammonia Bcoster 
Compressors used for quick-Sreeziig. 





REFRIGERATION 
REPORT 


Specialists in air conditioning 
and refrigeration 
for more than 50 years 





Worthington Verticcl Compressor 
at Qrincy Market Cold Storage & 
Warehouse Co., Watertown, Mass. 


30 Miles of Brine 


The largest frozen food storage plant 
in New England—the plant operated 
by Quincy Market Cold Storage & 
Warehouse Co.— depends upon 
Worthington refrigeration equipment 
to maintain room temperature at minus 
10F and a constantly high humidity. 
Refrigeration for brine which trav- 
els through 165,000 ft of 2 in. pipe 
(roughly 30 miles), is supplied 
through four Worthington 10 x 10 
vertical single-acting ammonia com- 
pressors, each driven by a 140 hp 
Diesel engine and operating from 200 
to 400 rpm. They are equipped with 
16 in. x 14 in. horizontal condensers. 
All four compressors can be used 
at once for brine cooling or two can 
be diverted to quick-freeze rooms 
which are piped for direct expansion. 
These compressors include such 
important features as Worthington 
Feather* Valves (simplest, most dur- 
able ever made) for both suction and 
discharge, unit-type manifold with 
quick-opening relief valve, water- 
jacketed pe. My forged steel crank- 
shafts and connecting rods. 
Other Worthington equipment in- 
cludes one 38 in. x 16 in. receiver and 
two 34 in. x 18 in. brine coolers. 


Engineers: Ganteaume & McMullen, Boston. 


*U. S. Reg. Pat. 
A9-9 





WORTHINGTON 





AtR CONDITIONING 


196 


AND 


REFRIGERATION 


FOOD 


A complete line . . . in which all the vital 
components are made, not just assembled by 
Worthington. For more worth with Worthing- 
ton, see your nearby Worthington distributor 


(consult Classified Telephone Directory). 
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Patents 





Coffee Concentrate Made by Quenching Hot 
Roasted Coffee With Corn Syrup Solution 
to Entrap Volatile Coffee Constituents, Fol- 
lowed by Separation of Solid Insoluble Coffee 
Mass—Wilbert A. Heyman, New York City. 
No. 2,454,510. Nov. 23, 1948. 


Foods Subjected to Rhythmic Periodic Sub- 
mersion Into Liquid Refrigerant and Alter- 
nate Draining Periods During Passage Through 
Cooling Zone—Floyd J. McMichael, Orlando, 
Fla. Nos. 2,454,704, 2,454,705, and 2,454,- 
706. Nov. 23, 1948. 


Animal Casings for Sausage Use Subjected to 
Proteolytic Enzyme Action for Tenderizing 
Followed by Treatment to Inactivate Enzyme 
at Predetermined Degree of Tenderization— 
John M. Ramsbottom and Levi Scott Pad- 
dock, to Swift & Co., Chicago. No. 2,454,716 
Nov. 23, 1948. 


Macerated Livers Suspended in Water and 
Subjected to COz at 600 Psi. for 20 or More 
Hours at 50 Deg. C—James A. Reyniers, 
Niles, Mich., to Amino Acids, Inc., Wilming- 
ton, Del. No. 2,454,837. Nov. 30, 1948. 


Glyceride Oils Heated With Activated Mag- 
nesium Oxide for 3 Hr. Between 350 to 500 
Deg. C. to Stabilize Oil Against Reversion 
Characteristics—W endell W. Moyer and Ralph 
A. Marmor, to A. E. Staley Mfg. Co., Decatur, 
Ill. No. 2,454,937. Nov. 30, 1948. 


Fruits Cut and Pitted During Passage Through 
Machine With Rotary Blades—Curtis Lindley, 
]t., Empire, Calif. No. 2,455,072. Nov. 30, 
1948. 


Fat-Containing Material Stabilized Against 
Oxidative Changes by Mixture With Poly- 
phenolic Antioxidant—Charles I. Jarowski, 
Springfield, and Eric T. Stiller, Philadelphia, 
Pa., to Wyeth, Inc., Philadelphia. No. 2,455,- 
254. Nov. 30, 1948. 


Antioxidant for Fats Extracted From Rice 
Bran—Charles I. Jarowski, Springfield, Eric T. 
Stiller, Philadelphia, and Martin B. William- 
son, Landsdowne, Pa., to Wyeth, Inc., Phila- 
delphia. No. 2,455,255. Nov. 30, 1948. 


Antioxidant for Fats Made to Contain Di- 
isoeugenol—Charles I. Jarowski, Springfield, 
Pa., to Wyeth, Inc., Philadelphia. No. 2,455,- 
256. Nov. 30, 1948. 


Substantially Dry, Plastic, Edible Shortening 
for General Culinary Use Made to Have 


Penetration Index of at Least 175 at 21 Deg. 
C.—Ame Gudheim, Winchester, Mass., to 
Lever Bros., Cambridge, Mass. No. 2,455,- 
363. Dec. 7, 1948. 


Liquor With Relatively High Pectin Content 
Extracted From Citrus Fruit Peel, Adjusted 
to pH of 3.7 to 4.4 and Spray Dried—Richard 
Carl Nelson, Clearwater Beach, Fla., to Juice 
Industries, Inc., Dunedin, Fla. No. 2,455,382. 
Dec. 7, 1948. 


Packaged Edible Food Paste Made From 
Smoked Meat of Rainbow Trout—Eugene 
Lilly, Colorado Springs, Colo. No. 2,455,508. 
Dec. 7, 1948. 


Cheeses Perforated by Reciprocating Pins Op- 
erating Vertically in Alignment With Holes 
in Cheese-Support Plate—Otto F. Hensel, 
Hustisford, Wis. No. 2,455,579. Dec. 7, 1948. 


Carbonated Beverages Made by Simultaneous 
Delivery of Measured Quantities of Uncar- 
bonated Water and Syrup Into Airtight Con- 
tainer Under Partial Vacuum to Deaerate 
Mixture Prior to Carbonation—James Cantor 
and Edward F. Rosenberg, to Liquid Carbonic 
Corp., Chicago. No. 2,455,681. Dec. 7, 1948. 


Pungent and Aromatic Characteristics of Black 
Pepper Stabilized Against Deterioration by Ad- 
dition of Major Quantity of Salt end Minor 
Quantity of Viscous Partly Liquid and Partly 
Crystalline Extraction of Black Pepper Con- 
taining Chlorophyll Oleoresin, Volatile Pepper 
Oil and Piperine—Aladar Fonyo, La Grange, 
Ill, to Wm. J. Stange Co., Chicago. No. 2,- 
455,749. Dec. 7, 1948. 


Citrus Fruit Waste Converted Into Animal 
Feed and Fertilizer Products—John M. Kuder, 
Winter Haven, Fla. No. 2,455,782. Dec. 7, 
1948 


Oil-In-Water Emulsions Made Stable by In- 
timate Dispersion of Glycol Alginate—Arnold 
B. Steiner, La Jolla, Calif., to Kelco Co., San 
Diego, Calif. No. 2,455,820. Dec. 7, 1948. 


Flour Treated With 6 to 12 Parts of Alkali 
Solution With pH of at Least 10.5 per Part 
of Moisture-Free Flour to Aid in Separation 
of Starch Granules From Flour Protein— 
Robert J. Dimler, Peoria, Ill., to United States 
of America. No. 2,455,981. Dec. 14, 1948. 


Pieces of Food Material Moved With Agita- 
(Patents Continued) 





MonoSopium Giutamate 
Hydrolyzed Wecertaste Protein 


These derivatives of wheat protein are being 


used by many 


IMPROVE FLAVORS IN 
Write for descriptive literature 


HURON MILLING COMPANY 


THE 
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Wrere food products are 
packaged in paper bags— 
from 1 Ib. to 25 Ib. size 
—the closure should be firm, tight, 
eye-appealing, inexpensive and easy 
to open. The ideal closure is 
the Union Special “Dubl-Tape” 
Closure. Producing this closure is the 
final step in mechanized packaging 
and can best be done with the 
Union Special 60000 D sewing head. 
Mounted on the popular 
Style 21800 N portable, table-type, 
bag closing machine, this is con- 
sidered essential equipment by many 
producers of dry foods. 
Style 21800 N machine includes 
a power-driven conveyor adjustable 
vertically to accommodate different 
sizes of bags. Control is by 
floor treadle and the unit may 
be operated from a sitting position. 
Ask for recommendations on 
your particular problems. Literature 
on request. UNION SPECIAL 
MACHINE CO., 450 N. Franklin 
St., Chicago, Ml. 
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LUBRIPLATE Lubricants 
are a paradox. They 
not only possess enor- 
mous film strength to 
withstand the heaviest 
loads but they func- 
ition with minimum 
\ drag, hence conserve 
power. The “'stay-put’’ 
quality of these unique 
lubricants means less 
frequent application 
and less lubricant con- 
sumption. Yes, they are 
most economical, too! 


THE LUBRICANT 













Write for a copy of “The LUBRIPLATE FILM” 
written especially for your industry. 






i x 
FALERS FRom coast 10 COM 
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~ YOUR crassiFieD TELEPRO™ 












BAUER LABORATORY MILL 





FOR SAMPLE AND TEST RUNS 


This mill is equipped with a 3 or 5 h.p. built-in 
motor or V-sheave for belt drive. It is built 
with the precision required for laboratory use, 
but has ample stamina for production service. 
The U. S. Dept. of Agriculture approves it for 
preparing cottonseed, soybean, and tung nut 
samples. The American Tung Oil Assn. specifies 
it for sample grinding. The American Chemists’ 
Society endorses it. 

With various designs of plates, the mill reduces all 
grindable materials. It recovers the entire sample. 
The hinged cover can be easily swung open for 
cleaning the interior. 

You are invited to request literature and data on 
the Bauer No. 148-1-A Laboratory Mill. 


THE BAUER BROS. co. 


1740 SHERIDAN AVE. SPRINGFIELD 99, OHIO 
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Patents sd 


tion and Application of Moisture Through 
Chamber Under Sufficiently High Vacuum to 
Effect Freezing—John J. Hoffman, Point 
Pleasant, N. Y., to Beech-Nut Packing Co., 
Canajoharie, N. Y. No. 2,456,124. Dec. 14, 
1948. 


Blood Proteins Heat-Coagulated and Digested 
With Pancreatic Enzyme to Convert 85 Per- 
cent of Proteins to Amino Acids With Not 
More Than 10 Percent of Free Amino Acid 
in Final Hydrolysate Derived From Pancreatic 
Enzyme Preparation—Daniel Melnick, Kew 
Gardens Hills, N. Y., to Food Research Lab- 
oratories, Inc. No. 2,456,297. Dec. 14, 1948. 


Dough Mechanically Formed Into Roll for 
Subsequent Baking From Continuously Ad- 
vancing Sheet of Dough of Uniform Width 
and Thickness Without Stratification or Tears 
—John Buechek, Kokomo, Ind., one-half to 
American Bakers Machinery Co., St. Louis, 
Mo. No. 2,456,372. Dec. 14, 1948. 


Baking Dough Continuously Sheeted From 
Plurality of Dough Masses—John Buechek, 
Kokomo, Ind., one-half to American Bakers 
Machinery Co., St. Louis, Mo. No. 2,456,- 
371. Dec. 14, 1948. 


Riboflavin Synthesized—Leo A. Flexser, Eliza- 
beth, and Walter G. Farkas, Palisades Park, 
N. J., to Hoffman-La Roche Inc., Nutley, 
N. J. No. 2,456,395. Dec. 14, 1948. 


Coconuts Mechanically Peeled by Rotary 
Radial Cutter Blades Concavely Curved to 
Serve Also as Fan Blades—Otto G. Rieske, 
Buffalo, N. Y. No. 2,456,446. Dec. 14, 1948. 


Crude Aqueous Solutions of Inositol Refined 
by Hydrolyzing Phytin Content, Removing 
Solids, and Decolorizing Resulting Liquid— 
McCalip J. Thomas, to A. E. Staley Mfg. Co., 
Decatur, Ill. No. 2,456,470. Dec. 14, 1948. 


Sugar Cane Wax Freed of Resinous Fraction 
by Extraction With Alcohol Containing Not 
More Than Three Carbon Atoms—E. S. 
McLoud, Racine, Wis. to S. C. Johnson & Son, 
Inc. No. 2,456,641. Dec. 21, 1948. 


Crude Sugar Cane Waxes Separated Into Vari- 
ous Fractions by Extraction With Selective 
Fat Solvents While in Molten State—O. J. 
Swenson, Ithaca, N. Y., to Colonial Sugars 
Co., New York City, and S. C. Johnson & Son, 
Inc., Racine. No. 2,456,655. Dec. 21, 1948. 


Hard Wax Fraction of Crude Sugar Cane Wax 
Recovered by Solvent Extraction at Tempera- 
ture Which Precipitates Hard Fraction From 
Solution—O. J. Swenson, Ithaca, N. Y., to 
Colonial Sugars Co., New York City, and S. C. 
Johnson & Son, Inc., Racine, Wis. No. 2,456,- 
656. Dec. 21, 1948. 


Crude Sugar Cane Wax Treated With Three 
Times its Weight of Propyl Alcohol at Tem- 
perature Conducive to Solution of Waxy Por- 
tion of Mixture—E. A. Wilder, Racine, Wis., 
to S. C. Johnson & Son, Inc., Racine, Wis. 
No. 2,456,661. Dec. 21, 1948. 


Animal Fatty Tissue Macerated and Treated 
With Aqueous Alkali Solution at Temperature 
Between 70 to 100 Deg. C. for 30 to 60 
Min. for Separation and Recovery of Fat— 
F. E. Deatherage, Cincinnati, Ohio, to Kroger 
Grocery & Baking Co., Hamilton County, 
Ohio. No. 2,456,684. Dec. 21, 1948. 


Natural Fat Containing Glyceryl Esters of 
Oleic Acid Isomerized by Treatment With So- 
(Patents Continued) 
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Jution of Nitrous Acid in Water-Miscible Or- 
ganic Fat Solvent Under Controlled Tempera- 
tures—Wm. R. Eipper, Philadelphia, Pa. No. 
2,456,691. Dec. 21, 1948. 


Bread Sliced in Machine Equipped With 
Gangs of Rotary Disk Knives—H. J. Criner, 
one-half to A. G. Bush, Davenport, Iowa. No. 
2,456,866. Dec. 21, 1948. 


Foodstuff Sterilized by Bombardment With 
High Speed Electrons Without Development 
of Harmful Side Reactions—Arno_ Brasch, 
Brooklyn, N. Y., to Electronized Chemical 
Corp. No, 2,456,909. Dec. 21, 1948. 


Fat Stabilized by Inclusion of Antioxidant Con- 
sisting Substantially of About 15 Percent by 
Weight of Water and Organic Sulphur Com 
pound—P. Gyorgy, Cleveland, and M. B. 
Williamson and E. T. Stiller, Chagrin Falls, 
Ohio to Wveth Inc., Philadelphia, Pa. No. 
2,456,937. Dec. 21, 1948. 


Water Soluble Coffee Concentrate Made In 
Form of Vitrified Non-Hygroscopic Mass Con- 
sisting of Extractives From Coffee Beans and 
Carbohydrate (Sorbitol) Base—A. A. Epstein, 
New York, N. Y. No. 2,457,036. Dec. 21, 
1948. 


Scrapple Made to Contain Sova Flour, Ascorbic 
Acid and Tocopherol and Dehydrated to pos- 
sess Non-Crumbly Rehydratable and Rancidity- 
Inhibiting Properties—A. F. Morgan, Berkeley, 
Calif. and B. M. Watts, Pullman, Wash., to 
United States of America. No. 2,457,063. 
Dec. 21, 1948. 


Chocolate-Coated Edibles Made by Dipping 
Edible Mass in Homogeneous Liquid Consist- 
ing of Chocolate Coating and Water—H. R. 
Burbank, New York City, and B. J. Zenlea, 
Ozone Park, N. Y., to Rockwood & Co., Brook- 
lyn, N. Y. No. 2,457,110. Dec. 28, 1948. 


Lysine and Arginine Separated From Hydro- 
lyzed Protein Containing Other Amino Acids— 
D. J. Bernardi, Bronx County, N. Y.,  toln 
terchemical Corp. No. 2,457,117. Dec. 28, 
1948. 


Edible Vegetable, Animal and Fish Oils, Fats 
and Waxes Containing Metals Protected 
Against Rancidity by Heating With Beta-Mer- 
captopropionic Compound and Removing Pre- 
cipitated Metal—M. F. Gribbins, to E. I. du 
Pont de Nemours & Co., Wilmington, Del 
No. 2,457, 227. Dec. 28, 1948. 


Fruit Juice Volatile Flavors Recovered and 
Concentrated to 25-Fold by Fractional Dis 
tillation and Condensing—H. P. Milleville, 
Philadelphia, Pa., to United States of America. 
No. 2,457,315. Dec. 28, 1948. 


Eggs Cleaned by Action of Sanding Belts in 
Machine Having Cradle Action and Equipped 
With Resilient Rollers to Rotate Eggs About 
Longitudinal Axis—E. W. Shock, Rogue 
River, Ore. No. 2,457,324. Dec. 28, 1948. 


Lactalbumin In Water Adjusted to pH of 7.3 
to 8.0, Treated With Proteolytic Enzyme and 
Dried to Form Powder Capable of Recon 
stitution in Colloidal Suspension by Addition 
of Water—Geo. P. Butterfield, Desplaines, 
and Lois A. Thorne, Chicago, to American 
Seal-Kap Corp., Wilmington, Del. No. 2,457,- 
642. Dec. 28, 1948. 


Fatty Material Stabilized Against Oxidative De- 
terioration by Addition of Fat Extract of 
Leaves and Stems of Larrea divaricata—]. R. 
Shipner, South Omaha, Neb., to Cudahy Pack- 


ing Co., Chicago. No. 2,457,741. Dec. 28, 
1948. —End 
FOOD INDUSTRIES, MAY, 








This amazing wheat starch not only 
costs you less than imported root 
starches, but can help make your 
food products better! It is a labora- 
tory controlled, chemically modified 
starch created by General Mills to 
meet the requirements of the food 
industry. Easy to handle, it offers 
you outstanding results! 

Here are a few examples of the im- 
provement A-22 makes in food prod- 
ucts: 

Salad Dressing: A-22’s greater water- 
taking capacity makes possible a 5 
to 7% total starch reduction and im- 
proves stability. An all-weather 
starch, it retards both bleeding and 
setting. 

Pie Fillings: A-22 produces both soft 






ee 


} 

* ( Greater absorption, 
Y\ yield! 

* “Clear sols; clear, 

firm gels! 






cream fillings and fruit fillings at an 
actual saving. Reduces tendency to 
me rubbery or shrink. Having 
no cereal taste or odor, A-22 does not 
mask the natural flavor of fruit fill- 
ings. 
Soups: A-22 alone replaces the usual 
blend of starches used for desired 
consistency in cream and dehydrated 
soups. It improves body and flavor 
by helping disperse fat solids through- 
out soups and helping prevent sur- 
face fat film. 
FREE SAMPLE! There are many more 
uses for this wonder starch. Very pos- 
sibly A-22 Modified Wheat Starch 
can improve your products at a sav- 
ing! For information and free test 
sample, write or wire— 


General Mills, Inc. Chectal Commodities Division 





400 2nd Ave. So. 
Minneapolis 1, Minn. 


208 So. LaSalle St. 
Chicago 4, II. 


Room 906, 80 Broad St. 
New York City 4 





‘ Company 
~ has introduced a new high 


quality food item—requiring meticulous handling in 
its various stages of packaging cssembly. 
The package contains two units of prepared m'xes—the necessary 
elements for the completed product. 


A spotless plant—top supervision—and efficient but flexible production 
are the routine benefits accruing to this Company through its contract 
with The Edlaw Company. 
Now past the “growing-pains” stage, this newcomer takes a place on 


the imp ive list of “Packagi 





g By Edlaw”. 


THE EDLAW CO. 
88—61 76th Ave., Glendale 27, N. Y. 


Kindly contact our 
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TALL TELL 


Tubular 
CABLE-VEYOR 


for the 
FOOD and CHEMICAL INDUSTRY 


e handles any flowable material e« 


SANITARY » SELF-CLEANING 
POSITIVE MATERIAL MOVEMENT 
HIGH SPEED and CAPACITY 

















HAPMAN CONVEYORS, Inc. borers! Mohcon 





Your re- 
quest for a 
copy of our 
new catalog 
insert, de- 
scribing the 
Hapman 
Cable-Veyor 
in’ detail, 
will bring 
it by return 
mail. 








Triple Threat to Tie-Ups... 


CY CLONE Conveyor Belts 


Cyclone offers 2 types of con- 
veyor belts — Flex-Grid, Flat 
Wire, Chain Link — in a wide 
variety of metals and alloys — 
designed to fit the operating con- 
ditions of every plant and give 
smooth, continuous service with- 
out unnecessary delays and tie- 
ups 

If you are planning a new belt 
installation or are remodeling 
your old one—get in touch with 
our nearest sales ofhce and one 
of our engineers will help you 
select the belt best suited to 
your needs. Don’t forget that 
Cyclone has 25 years of experi- 
ence in the manufacture and in- 
stallation of the best conveyor 
belts obtainable. Write for a free 
copy of our new catalog *¥4. 


By the makers of Cyclone Fence 


CYCLONE FENCE DIVISION 


(AMERICAN STEEL & WIRE COMPANY) 


Ko DEPT. H-59, WAUKEGAN, ILLINOIS 
s > UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


UNITED STATE S STEEL 
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Frozen Orange Juice 
—Continued from page 116 





premium of as much as 20 percent for 
quality of fruit above a minimum. 

By maintaining a superior quality 
level, the frozen citrus juice concen- 
trate industry can pave the way for 
raising the quality level of all citrus 
produets Florida ships to market. This 
can increase the consumer acceptance 
for the state’s citrus products and 
better the growers’ income. 

Florida has had six bumper citrus 
crops in a row, but the future does 
not look too good. The 1947-48 crop 
was the largest—10 percent larger than 
the bumper 45-46 harvest. But it sold 
for 64 percent less. Cash returns have 
been tobogganing, while costs of labor 
and transportation have skyrocketed. 

The state has cause for alarm. A 
erop which can bring $250,000,000 a 
year into the coffers is a major consid- 
eration. Only the tourist crop brings 
in a better income. A citrus slump 
could be a tragie outlook if it were not 
for the promising frozen concentrate. 

When the 1945-46 bumper crop 
sold at high prizes, the growers were 
happy, but also apprehensive. In the 
last 30 years, the citrus acreage has 
increased 300 percent in the U.S.—but 
500 percent in Florida. Florida now 
produces half of the nation’s citrus. 
But it also fears over-production. 

Growers, packers, processors, and 
the man on the street are loath to 
admit that the fresh fruit and proc- 
essed products Florida ships to market 
are not always the best, but sometimes 
this situation obtains. The urge to “get 
while the gettin’s good”—to pick and 
sell before the market shrinks—is 
largely responsible for shipping prod- 
uets of lower quality. 

Processing plants, willingly or not 
are sometimes drawn into the mad race 
to be first on the market and last to 
end the operating season. Fresh fruit 
packers have been operating a num- 
ber of plants to process the discard, 
skin-blemished, and off-size fruit. 
Others have been absorbing the re- 
jects of packers who have no process- 
ing plants. 

Now, with the advent of the frozen 
juice concentrate industry with its high 
standards—and promising future—the 
picture looks brighter. Estimates of the 
processors are for about 6,000,000 gal. 
of concentrate this coming year. This 
is the equivalent of about 5,000,000 
boxes of. fruit. If this level—consid- 


_ ered  conservative—is reached, the 


frozen concentrate will account for 8 
percent of the state’s total orange crop. 

Even in 1942, when Florida’s citrus 
canning was 18 years old, no total as 
great as 5,000,000 boxes annually was 
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being used by the industry. And yet 
the frozen concentrate plants—only a 
few years old and just starting to grow 
—already promise such a consumption. 

The comparison is more remarkable 
than it appears at first reasoning. Al- 
though canned foods are sold in all 
grocery stores, it must be remembered 
that frozen foods sales are limited to 
the retail outlets with the frozen food 
cabinets—and these amount to only 
1 percent of the total number of stores. 

Finally, this development may prove 
to be even more than a big rise of frozen 
citrus juice concentrates—for this inno- 
vation also points the way to improve- 
ment of processes in other branches of 
industry. The juices of deciduous fruits 
could be similarly processed. 

If milk could be successfully con- 
centrated and frozen through an adap- 
tation of the process, then it would 
become a prime item in the cabinets 
of the retail frozen food outlets. And 
this would bring frozen food cabinets 
into many more stores. 

—End— 


Three-Element Colloid 
—Continued from page 109 





The increase in strength upon aging at 
pH 4.15 and 4.40 cannot be explained. 
The temperature of measurement did 
not influence the strength values be- 
cause all gels were held at 80 deg. F. 
for 18 hr. prior to measurement. 

The conclusion from these experi- 
ments was that the gels would make 
satisfactory canned-dessert gels as far 
as aging is concerned, provided their 
pH is above 3.75. 

Manufacture of a canned vegetable 
juice gel which might be used for salad 
purposes has long been the desire of 
many canners. A study of the relative 
merits of low-methoxyl pectin and the 
new three-component system (carra- 
geen-locust bean gum-potassium salt) 
was made by J. G. Jarrell while he was 
a student at the University of Dela- 
ware. He concluded that the carrageen 
gel mixture is better because it is more 
economical, that it yields a more attrac- 
tive product, and that the change in 
the strength of its gels upon storage is 
nefligible. 

Jarrell varied the components of the 
gelling mixture in order to get propor- 
tions which produced satisfactory gels 
after processing and storage. He 
found some difficulty in dispersing the 
dry mixture in the tomato juice, but 
this was considered unimportant. The 
use of a colloid mill in practice was 
suggested. The study indicated: 

“.. . the most favorable method of 
preparing the tomato gel was the addi- 
tion of one part gelling mixture (19.1 
percent Krim-Ko Gel, the carrageen 
INDUSTRIES, 
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For constant feed- 
ing accuracy, long- 
lasting dependability, and simplicity of 
operation you can’t beat Omega Disc 
Feeders. They feed by volume any fine, 
dry material such as cocoa, powdered 
milk, powdered eggs, or vitamin con- 
centrates; ond at the same time keep a 
double check on the weight actually 
delivered. Feeding rate is infinitely var- 
iable over a 100 to 1 range. Model 47 
has a maximum capacity of 200 Ibs. per 





BLENDING AND 
PROPORTIONING 
FOOD MIXES... 


hour. Model 46 is for smaller quantities 
and handles from ’% to 400 ozs. per 
hour. Omega Disc Feeders are “stand- 
ard equipment” for vitamin enrichment 
in the flour milling industry. Write for 
Bulletin. 





OMEGA MACHINE COMPANY 
(Division of Builders Iron Foundry) 
PROVIDENCE 1, R. I. 
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ee .. We insist that only 
highest quality products be used 
in our manufacturing process, 
even to the labeling 29 


oe 


of Peanut Butter we insist that only highest quality products 


To maintain Skippy as America’s largest selling brand 


be used in our manufacturing process, even to the labeling. 
Arabol provides our plant in Alameda with labeling adhesive, 
because of its proven superiority’’—Rosefield Packing Co., Ltd. 
Arabol is proud to furnish Rosefield Packing Co. with labeling 
gum because of their insistence upon top quality adhesive for 
their labels. The Skippy label must be there, neat and ‘secure. 
Out of more than 60 years service to the leaders in a hundred 
industries, there are now some 10,000 adhesives formulas on 
file in the three Arabol Laboratories. See the Arabol Repre- 


sentative when he calls; he knows adhesives. 


tHE ARABOL MANUFACTURING CO. 
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Executive Offices: 110 East 42nd St., New York 17, N. Y. 
CHICAGO 50—1835 S. 54th Ave. © SAN FRANCISCO 3— 1950 16th St. 
LOS ANGELES 11—2262 E. 37th St. e ATLANTA 3—375-377 Whitehall $1., $. W. 
BOSTON 9—12 Commercial Wharf © PHILADELPHIA 47—600 S. Delaware Ave. 
ST. LOUIS 4— 2500 Texas Ave. ¢ PORTLAND 9, ORE. — 1233 N.W. 12th Ave. 


LONDON E. C. 1—8 Sans Walk, Clerkenwell 
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extract; 12.7 percent locust bean gum; 
20.5 percent potassium chloride; and 
47.7 percent dextrose) slowly to 23 
parts tomato juice at 80 deg. F. with 
vigorous stirring. The entire mass was 
then heated on a steam bath to 206.6 
deg. F. and poured into cans and 
sealed. The sealed cans were then held 
in boiling water for 20 min. and air- 
cooled.” 

It was also indicated by the study 
that continuous methods of manufae- 
ture could be easily devised. 

Carrageen gel mixtures containing 
of varying proportions of ingredients, 
have other uses, depending upon the 
desired elasticity in the products and 
pH. These uses are: 1. Various con- 
fectioners’ gels; 2. non-acid and mildly- 
acid gels from apple, peach, pear and 
prune juices; 3. opaque gels containing 
bananas, coconut, sweet potatoes, and 
the like; 4. spice gels; and 5. aspie gels. 

Prune juice, for instance, makes an 
exceptionally good gel. As an example, 
a sweetened product can be made from 
1 Ib. of the three-component gel mix- 
ture (50 percent of carrageen, 3313 
percent of locust bean gum, and 1674 
percent of potassium chloride), 22 Ib. 
of sugar, and 70 lb. of prune juice. 
The sugar and gel composition is 
mixed. The prune juice is added to the 
mixture (slowly, with stirring), and 
then the mixture is boiled to the de- 
sired finishing weight (216 deg. F., if 
desired), When poured, this makes a 
gelled product of 40 percent soluble 
solids content. 

The three-element composition 
should prove valuable in gelled con- 
somme and in gelled fish and meat 
products. 

Powdered gel mixtures can be made 
which should prove beneficial for 
bakers’ jelly needs. Since sugars aid, 
rather than hinder, the dispersion of 
the carrageen-gum-potassium salt, de- 
sired amounts may be added in full and 
intimately mixed with the gelling in- 
gredients, Potassium citrate may be 
used in place of potassium chloride if 
an undesirable slightly salty flavor is 
imparted to the gelled product by the 
chloride. 

An advantageous characteristic of 
these gels should be noted: If they 
break during shipment due to rottgh 
handling, they ean be remelted and 
regelled with ease. 
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Nutritional Advances 
—Continued from page 84 





animals, under specific conditions, a 
generous intake of riboflavin, choline 
or protein can exert a favorable in- 
fluence in warding off cancer-type 
growths, particularly in the liver. The 
observations of Copeland and others 
working with Dr. Salmon on choline 
have been confirmed during the past 
year. It is interesting to note that the 
original strain of animals found to be 
susceptible to cancer as a result of 
long periods of choline deficiency, 
have a choline requirement that is 
higher than normai. The Yale group 
has observed, similarly, that the strain 
of experimental animals found to be 
highly susceptible to cancer as a result 
of riboflavin deficiency, was character- 
ized by a high riboflavin requirement. 

In the popular press, one often sees 
reference to claims that dietary de- 
ficiencies in trace minerals, vitamins, 
or other nutrients, constitute a cause of 
cancer in the human population. A 
conservative appraisal of the evidence 
certainly does not justify such claims. 
Leading scientists, studying the eancer 
problem, have a few basie points to 
guide them in their search to find the 
cause or causes—but they still do not 
know the cause for most of the cancer 
eases that reach our clinics. 

Food practices may have a bearing 
on the problem, but there is no- justi- 
fication to assume, on the basis of the 
evidence thus far, that food is a sig- 
nificant factor. 

One point should be emphasized in 
this area of thinking: Insofar as re- 
Search scientists studying nutrition 
ean gain a better insight into the 
phenomena of what oceurs in living 
cells and in the animal body, their dis- 
coveries will provide powerful am- 
munition for attack on cancer. 

Two other medical problems being 
re-examined from the standpoint of 
nutrition are maternal health and 
child health. Several years ago, the 
Harvard group made a study in the 
Boston area of relationships between 
the food habits of mothers and the 
health of these mothers and their in- 
fants. The data gathered showed a 
striking correlation between the qual- 
ity of diets and the resultant health 
records of the mothers and infants. 

Relationships cited in the reports 
were so arresting that many persons 
found it difficult to believe. During 
recent years, the group associated with 
Dr. Harold Stuart has re-studied a 
similar number of new eases. They 
report, from their preliminary sum- 
maries, that the same striking rela- 
tionship between nutrition and health 
is indicated. 
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Fig. 2140 
GLOBE 


125 Ib. S.P. 
200 Ib. W.O.G. 


125 |b.S. P. BRONZE GLOBE, ANGLE and CHECK VALVES 


ere ea 
QUALITY STANDARDS 


W ant a lower pressure valve to give the same 
dependable, low-cost service you get in higher 
pressure LUNKENHEIMER Valves? 


Here it is— New Fig. 2140 Globe; Fig. 2141 
Angle; Fig. 2142 Lift Check; Fig. 2144 Swing 
Check. These valves feature Lunkenheimer’s Fig. 2142 LIFT CHECK 
traditionally fine design and sturdy construction, 125 tb. $.P. 200 Ib. W.0.G. 
plus exclusive silicon bronze alloy stems which 


eliminate stem thread failure due to wear. Nowhere in the line is dependability 
more important than in Check 


Whatever your requirements for lower pressure Volves. These Checks function quick- 
‘ " ly and positively, seat accurately 
service, you'll find these new valves unequalled ond tightly. 


for dependability and true economy. 
se 4 Your LUNKENHEIMER 
F P7 ) DISTRIBUTOR is stocking these new 125 
& " Vax fo Ib. S.P. Bronze Valves. Call upon him for 
hee 








your original equip P an 
repair valve requirements. Ask him for 
Circular No. 582 or write direct, 


ESTABLISHED 1862 Fig. 2144 SWING CHECK 


THE LUNKENHEIMERCS: 125 Ib. S.P. 200 Ib. W.0.G. 


—="QUALITY = 
CINCINNATI 14, OHIO. U.S.A. 
NEW YORK 13 CHICAGO 6 
BOSTON 10) PHILADELPHIA 34 








EXPORT DEPT 318 322 HUDSON ST NEW YORK IS NY 
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$5.07 saved aq contract In terms of numbers and statistical 
; , data, the reports from emg oe 
d b i the war and postwar years furnish an 
coo Gn a man s usiness impressive record for a large popula- 
: ; -: . tion mass. Although maternal and in- 
fant death rates rose sharply during 
the first year of the war, the well or- 
ganized nutrition program from then 
until the end of the war, resulted in a of 
drop in the maternal and infant 
death rates to all-time low levels. And 
they continued their downward trend 
in each succeeding year, through 1947 
(latest data). °] 
The gains in public health from vela- 
tively simple measures to improve food 
practices were so striking in the 
British reeord that one can scareely 
look at them and fail to be impressed 
with the significance of the data. It is 
reassuring to have underway very 
: careful appraisals of the food and 
Special switches were needed to complete an electrical instrument contract. health situation in different Ameri- 
Late delivery of finished items would kill chances of future orders and lay off men. ean areas, so that we will have records 
Switches were 1100 miles away, but Air Express delivered the 15-lb. package | available in 
at 3 a.m.—8 hours after pick-up. Cost, only $5.07. Air Express now used communities as Philadelphia, Denver, 
regularly. Keeps down inventory, improves customer service by early delivery. Detroit, Nashville, New Orleans, Roch- 
ester, N. Y., and Rochester, Minn. 
Future trends in the food industry 
are almost certain to include due con- 
sideration of the consumers’ health. 
This point of view need not be in con- 
flict with reasonable aspeets of enjoy- 
ment and econemy. 





; Ww, 
AS 


future years on sueh 


End 


Cans of Distinction 








Low as $5.07 was, remember Air Ex- World's finest Scheduled Airline fleet 
press rate included door-to-door service, carries Air Express. 24-hour service — 
receipt for shipment and more protec- speeds up to 5 miles a minute. Direct to 
tion. It’s the world’s fastest shipping ser- over 1000 airport cities; air-rail for 
vice that every business uses with profit. 22,000 off-airline offices. 





FACTS on low Air Express rates: 


17-lb. carton of hearing aids goes 900 miles for $4.70. 

12 lbs. of table delicacies goes 600 miles for $2.53. 

(Same day delivery in both cases if you ship early.) 

Only Air Express gives you all these advantages: Special pick-up and 

delivery at no extra cost. You get a receipt for every shipment and delivery is 

proved by signature of consignee. One-carrier responsibility. Assured 

ere too—valuation coverage up to $50 without extra charge. 
actically no limitation on size or weight. For fast shipping action, 

phone Air Express Division, Railway Express Agency. And _ specify 

‘Air Express delivery” on orders. 


SPELIY i f 


CUSTOMER 


CATCHING 


CANS 














GETS THERE FIRST- 





We offer a complete custom service from sketch 

to a finished product that is exclusively yours. 

Rates include special pick-up and delivery We also manufacture a complete line of 

OES Ree IE eee Se round cans with stock designs for candies and . 
cookies. 

Let Empire quote on your requirements. We 

should get acquainted. 

“No other container protects like the can” 








+ 
AIR EXPRESS, A SERVICE OF RAILWAY EXPRESS AGENCY AND THE Empire Can Corp. 


SCHEDULED AIRLINES OF THE U.S. | 228 A885 ois andonklim 7, N.Y. 
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Al Stainless Steel Castings 





meet any need for Cleanliness 














Data on the Uses of 


ALLEGHENY METAL 
in Various Industries 


Available now—in- 
formative booklets on 
Allegheny Metal in the 
Chemical, Petroleum Re- 
fining, Brewing, Meat 
Packing, and Dairy In- 
dustries—others in prep- 
aration. Write for this 
valuable data on the 
field in which you are 
interested. 


ADDRESS DEPT. F-75 








FOOD 


INDUSTRIES, 


MAY, 


Note the clean, sound, fine-grained 
appearance of the Allegheny Metal 
sanitary fittings shown above, in the 
“as-cast” condition. They’re typical of 
the wide variety of stainless steel cast- 
ings we produce for the chemical 
processing, food, dairy, beverage, oil, 
paper and textile industries, etc.— 
wherever the purity and quality of 
products must be maintained, and 
where ease of sanitation and assurance 
of long, trouble-free service are prime 
considerations. 

Allegheny Metal castings are pro- 
duced by methods specially developed 
to protect uniform quality and guard 
against defects. You'll find them su- 
perior both from the standpoint of 
machinability and soundness. @ Let us 
quote on your stainless casting re- 
quirements—any shape and any size, 
from a few ounces to 5000 pounds. 


1949 






LLEGHENY 
UDLUM 


STEEL CORPORATION 
Pittsburgh, Pa. 


Nldlinid lending. Firaacer 
of ttialeds Stell 
fe UM Voimed 


weno 2451 


ALLEGHENY METAL is stocked by all 


Joseph T. Ryerson & Son, Inc. warehouses 





205 











14,000 Packages 
Filled and Sealed 
Per Day 


EW 
LOW COST 
PACKAGING 


L ower initial cost, lower oper- 
ating costs, lower bag costs,— 
that’s what this new Niagora 
semi-automatic machine offers 
you! Any heat sealing type bag 
or envelope may be used to 
give a neat, sturdy, compact 
package that is a credit to 
your product . . . an intriguing 

article for the consumer. this simple motion required of only one oper- 

2 ator to package any free flowing solid at the 
high rate of 20 to 40 completely heat sealed 
bags per minute. All operations of filling, 





_— hb i 
bf 


sync 





vibrating and sealing comp 


Write for details on Model 200 





Bag filled laced in 
Automatically AND ern path 
for vibrating 


& sealing 1212 MILITARY ROAD BUFFALQ 17, N.Y 





ONE Operator sas 






/ 


Niagara Packaging Machinery Corp. 








STAINLESS STEEL I a @) 1, | S E a NICKEL ALLOY 


Equipment for the Processing Tudustrées 


SANITARY 


SANITARY AND 
BRINE PUMPS 


L. C. THOMSEN & SONS, INC., KENOSHA, WIS. 


Sanitary Equipment for the Processing Industries 


VALVES-FITTINGS 














Styl-O-Matic 
STRAIGHTLINE 
UNSCRAMBLING 
TABLES 


Now 
Available 
with FLASK DISCHARGE for odd shaped bottles and jars. Write today 
for full details on FLASK UNIT. Automatically discharges from 60 to 
240 units per minute. 
See us at the Packaging Exposition, Atlantic City, N. J. May 10-13— 
Booth 420-B 


ISLAND EQUIPMENT CORPORATION 
27-01 Bridge Plaza No., Long Island City 1, N. Y. 
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CHECK LIST 


of recent 


McGRAW-HILL 
BOOKS 


1. COMMER- 
CIAL FRUIT 
AND 
VEGETABLE 
PRODUCTS 


By W. V. Cruess, 
Professor of Fruit 
Technology, 
University of 
California 


906 pages, 6 x 9, 
illustrated, $8.50, 
Revised 
Third Edition 

Here are the most efficient and modern 
methods in the processing and _ preserving of 
commercial fruits and vegetables. This guide helps 
you gain a clear understanding of the applica- 
tion of scientific principles to the manufacturing 
and preserving processes. It covers important ad- 
vances in frozen-food preparation and handling, 
dehydration, packaging, spoilage of canned foods, 
canning, etc. A wealth of useful new material 
has been added on sanitation in food processing 
establishments; food packaging and packing; and 
mechanical handling and pretreatment of fruits 
and vegetables. 











2. MILK AND MILK PROCESSING 


By B. L. Herrington, Professor of Dairy Chemis- 
try, Cornell University. 343 pages, 6 x 91, 
scores of charts and tables, $3.75 


This new guide book covers the production 
of milk and milk products from A to 
includes a clear break-down of the vitamin, pro- 
tein, and fat contents of milk, and explains the 
composition, properties, structure and importance 
of each. MILK anp MiLk Processtnc provides 
background material on biochemistry and such 
concepts as structural formulae, the PH scale 
and isoelectric points. It not only discusses the- 
ories, methods, materials, and equipment, but 
shows practical applications in the manufacture 
of various dairy products. 


3. INSTRUMENT AND CONTROL MAN- 
UAL for OPERATING ENGINEERS 


By Eugene W. F. Feller, Operating Engineer, 
Associate Editor, Power. 426 pages, over 500 
illustrations, and charts, $6.00 


A trouble-shooting guide for setting-up, op- 
erating, and maintaining control systems. It reduces 
instrument design theory to practical, on-the-job 
help for those working with indicators and con- 
trollers. Clearly and simply it explains the prin- 
ciples of control, and describes the construction 
and operation of liquid level. pressure, tempera- 
ture, speed, and humidity indicators and con- 
trollers. Simple diagrams show the construction 
of typical instruments and the theory behind 
their operation. 


SEE THEM 10 DAYS FREE 


r Sea Se See SSS eee ey 
ean HILL BOOK CO., Inc., 
ff 330 W. 42nd St., N.Y.C. 18, N. Y. | 
Send me books corresponding to numbers encircled 
| below for 10 days’ examination on approval. In | 
19 days I will remit the cost of the books retained. 
§ plus few cents delivery charges, and return un | 
1 wanted books postpaid.* | 
7 1 2 3 | 
| TED x vdnebs ates ecnscibeahevencusecbenstverscas a 
a PE oo cs pa dcawencsarenanectcesevessesuversas ; 
1 CG nics vnaccesarcncens Zone tate, 0600 8 
Q Company ..... 2.2... cececeeeeeeececeeeeeeeeeeees | 
2 eee : .....F-Food 5-49 & 
| *SAVE! We pay mailing costs if vou send cash | 
7 with this coupon. Same return privilege. t 
A Se SS SS eB eee Sees Se 
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BAUSCH & LOMB 


“g ABBE ob 


REFRACTOMETER 


} 
} 


NEW P - NEW! Extra, easily interchange- NEW! Streamlined housing pro- 
throughout, from base, housing, and eyepieces able prism set available. No lost tects scale and its moving parts 
to thermometer ... the new Bausch & Lomb “Abbe-56” time for prism reconditioning. from dust, dirt, damage. 
Refractometer brings you many new exclusive design 

features... for easier, lower cost operation... for 

more accurate readings. In addition to the four im- 

portant performance advantages shown at the right 

there are advanced-design features in the telescope 

system, operating mechanism, prism cement, ther- 

mometer, stand, and finish. And, with all these new 

advancements... there is no premium price tag. 


WRITE for complete information and a demonstra- NEW! isidtadh. uahionaa NEW! in: ere se 

. . 1 Inclined, fixed - position + Illuminated, internal glass 
tion to Bausch & Lomb Optical Company, 603-E eyepieces mounted close together scales (refractive index and sugar 
St. Paul Street, Rochester 2, N. Y. for reading comfort. percentage). 


Bausch & Lomb Mhhbe 56 Refractometer 
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P. How to 
GEYER process commercial 


SINCE 1914 fruits and vegetables 
more profitably 


Whether it’s crating, food spoilage, or pliant 
management . . . a theoretical point or some 
worrisome practical problem — here’s the in- 
@ formation to help you right at your fingertips 

in this huge, 906-page book. For the factory 
@ manager, the food chemist, the commercial 

canner . . . everything from efficient money- 
e saving methods in the use and manufacture i 

of containers and crates to a step-by-step ex- 
planation of the best ways to convert fruit 4 
wastes and fruit unfit for shipment into valu- 
able by-products . . . the intelligent application 
of scientific methods in the fruit and vegetable 
industries. 


Better Methods Mean Dollar Profits 


Benefit from the latest findings by govern- 
mental and commercial agencies on the design, 
construction and behavior of all types of con- 
tainers for canned and glassed foods. In many 
cases the use of these findings has resulted 
in a saving of 30 to 40 percent in lumber and 
shipping space and produced a more serviceable 

cking case. The book gives you data on 

xes, laminated paper bags, containers for 
frozen foods, ete. 


Commercial 
Fruit and Vegetable 
Products 


By W. V. Cruess 
Prof. of Fruit Technology, Univ. of Cal. 
906 pages, 6 x 9, illustrated, $8.50 

















¢ in: 





Nothing in the 


FILLING MACHINES FOR “td wo 
DIVERSIFIED NEEDS Sarees 


FILLING MACHINES FOR “GEYER” Filling Machines are 35 Fact-Packed Chapters. 
JAMS — GREASE versatile, durable and adapt- GegeralPrinciples— " Preseres-<Contertions 
. ~ ods 
svar = come able to innumerable packaging Etabisning’s Cansary”” Dehyraten ot | Frlte— 
JELLIES © MAYONNAISE requirements. All have fhese — Packtng of Dried Fruits— 
Grading Fruits— ogeta 

CHEESE PEANUT BUTTER features: Vegetables Vinegar and Pickles 

GWE —APPLE BUTTER MULTIPLE FILLING * MINIMUM WEAR Sirups and Brinee Used Otittration of waste 
* VARIETY OF MACHINE SIZES * HIGH Processing ‘Canned Fruits Packing Cason and’ Other 















Vacuum Fruits—Vegotables 


PASTE VANISHING CREAM QUALITY WORKMANSHIP © POSITIVE Canning of Fruits— = Wines 
AND SIMILAR PRODUCTS PISTON DISPLACEMENT * HIGH OPERAT- Piven Canning Ripe. Veuetables 
ING EFFICIENCY * FULL AUTOMATIC Olives Plant Ph 
Spoiling of Canned Foods Plant Pigments 
OPERATION. Unfermented Fruit Bev- Enzymes 
Plant Sanitation 


erages 
CHECK Under critical operating condi- Be ii ola 


THESE REPRESENTATIVES tions there is no drip, machines ——e 
are clean filling, and readily ad- 
justable to any size or shape 
container. Maximum production 
output assured. 
















BOSTON (16) Salleck & 
Newbert Inc. 131 State St. 
CHICAGO (4) Clyde E. Austin 
& Son, 53 W. Jackason Bivd. 
DENVER (9) Edwin F. Deline 
Co., 224 W. Alameda Ave. 
SAN FRANCISCO (5) J. B. 


Bellamy & Co., 111 Main St. SEND Te) ° OUR 
LATEST CATALOG. 

























McGRAW-HILL @00K GO., 330 W. 42 St., 
N.Y.C. 18 4 

Send mo W. V. Cruess’ COMMERCIAL FRUITS 

AND VEGETABLES for 10 days’ examination on 

approval. In 10 days I will remit $8.50, plus a few y 

cents postage, or return the book postpaid. (Postage % 


Bit MACHDNKeomm |" : 





Address err cevcccscoes Sodsrsncrecesvee 
oe ero TT Zone No.... 


COMPANY .ecccccccscccccerceccccsessessevesgesee 


1248 E, Montgomery Avenue, Philadelphia 25, Pa. <e- eee rree 














208 FOOD INDUSTRIES, MAY, 1949 








ll Central Soya Company 


(Gibson City, IIl., Plant) 


Controls Dust 
From Soy Beans 


ADVANCED ENGINEERING 


SOLVES THIS PROBLEM 


COMPLETE PLANT DESIGNS 
Plant Site Investigations 

Labor Saving Studies Efficiency, economy and de- 

say —- pendability were the governing 

yey ° factors in selection of all equip- 

Research and Reports ment for this large plant, which 

Industrial Surveys has a total storage capacity of 

Valuation three million bushels. 


The Gibson City, Ill., plant of 
Central Soya Co. is up-to-the- 
minute in every respect. 





Grain trap and fan unit 
for storage tunnel and gallery. 





Write for an analysis of your particular That is why 


problem. No obligation. D A . 7 
; 2 
THE McPHERSON COMPANY 
Engineers Circhitects D 
GREENVILLE S CAROLINA S 


were selected. DAY systems con- 
trol dust from the car dumper unit, 


a 
Marketwise belt transfer points, elevator boots 


house storage bins and bean dis- 

























\\ tripper assembly for controlling 
SY 
Ay 
pw ~~ 


ue tributors. In addition, each gallery 
f 5 tripper is equipped with a DAY 
MS ! 
the dust when filling the storage 
bins. DAY floor sweeps are con- 
veniently located so that sweepings 
can be pneumatically conveyed to 
the dust bins. 
Food Executives Know +e the DAY Systems and 
FLAVOR IS FIRST “We like the DAY 8” Ficient 
Package convenience, appearance believe them Allwein, plant 
and utility is second. While third states Mr. Tom 
is Nutrition, natural and added. manager: 


Why not have all three? 


ORGANOLEPTIC 


Panel Tests You, too, will be pleased with 

BY SNELL DAY engineered Dust Control. 

The DAY Company has specialized 

represent the surest means of im- in : rs js f he § d 
parting the flavor consumers favor. =e engineering nel t e oo e 
seed and grain industries since 


1881. For engineering assistance 
Put Your Problems and cost estimates, Write to-DAY. 





up to us in confidence. 


FOSTER D. SNELL, tne. 





_ Chemists 
Engineers 817 Third Ave. N. E., Minneapolis 13, Minn. 
IN CANADA: P.O. Box 7OD, Ft. William, Ont. 
29 W. 15 St. New York 11, N.Y. WA 4-8800 Branch Plants in Fort Worth, Buffalo and Welland, Ontario 
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NEW.. 


Model 340 

1%” Port Size 

Models also available in %” 
a 


JABSCO 


— stainless 
steel 


PUMPS 


1” port sizes. 


Only a Jabsco Stainless 
Steel Pump gives you— 
A completely reversible 
neoprene impeller— 
vacuum in excess of 
27” of mercury. 
Pressures from 0 to 

40 PSI. 

Capacities up to 55 
GPM of water 1750 
RPM at O PSI. 
Temperatures up to 
160° F. maximum. 
Instantly self-priming 
at ali speeds—at 

all times. 

Pumps available in 
bronze & other metals. 


Pump Life Increased 2-3 Times with 
Jabsco Reversible Rubber Impeller! 


Jabsco’s new Stainless Steel Pump offers a 
better way to handle a wide variety of chemical 
and food pumping jobs. Jabsco’s patented pump- 
ng action and flexible rubber neoprene impel- 
ler provides an unusually high vacuum for 
‘lift’ and instant self-priming. Handles most 


liquids—jucies, syrups, oils, brine, vinegar, and 
preserves—viscous and abrasive—with equal 
efficiency and without clogging the pump. 


There’s no metal to metal action—completely 
reversible—self-lubricating and may be mounted 
at any angle. Write for pertinent catalog and 
application information on this New Jabsco 
Stainless Steel Pump NOW! 


JABSCO PUMP CO. 
2031 N. Lincoln $t., Burbank, California 


The pump with the Rubber Impeller 


(Neoprene) 

















LAPORTE 


FLEXIBLE STEEL 
CONVEYOR 
BELTING 





If your process is canning, pickling, preserv- 
ing, dehydrating, cold packing or hot pack- 
ing, a La Porte Belt is the most efficient 
and economical belt for you. Its rugged steel 
construction resists impacts, wear, heat, cold 
and rust. It is easily sterilized with steam 
or scalding water. It will not stretch, creep, 
weave nor jump. And its open mesh feature, 
that permits circulation of water, air or heat 


around products in process, makes it readily 
adaptable to scalders, washers and cookers. 
The flat, even surface safeguards and 
speeds up handling of tin, glass or paper 
containers as well as corrugated shipping 
boxes. It is long wearing and requires little 
maintenance. Available in any length and 
practically any width. Write at once for 
literature and price—no obligation. 


LA PORTE MAT & MFG. CO. 


BOX 


124 


LA PORTE, INDIANA 
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How to control 
and eliminate 
ODORS 


ODORS: PHYSIOLOGY AND 
CONTROL summarizes all advanced 
knowledge of odors and offers 
unique theory of odor stimulation. 
It provides extensive information on 
a variety of measures for the elimina- 
tion of odors in food, in industry, in 
the home, and on the person. You're 
shown the methods being used to 
combat and eliminate odors, together 
with many other theories and little 
known facts about them. 

This practical guide gives you a 
working knowledge of olfactory phys- 
jology and control; discusses the 
relationship between health and 
odors, the control and abatement of 
odor nuisances, the legal aspects per- 
taining to such control, and the 
enjoyment of odors. 


JUST PUBLISHED! 


jQDoke 














Physiology and 





By Carey P. McCord, 
The oidenha Health Conservancy Labora- 
tories, Detroit 


and Wm. N. Witheridge, 
Ventilation Consultant, General Motors 
Corporation, Detroit 


397 pages, 6 x 9, Illustrated, $6.50 


Not only does this volume describe the eff: 


e ere and Ekaes Ghencas are taking towards controlling 
ensive odors. It a how offensive 
cause lowered 
appetities for foods and 
: waters, impair respiration, 
CONTENTS: the cause insomnia, mental 
Ginn System 2. The Derturbation, RS 
. 
bt pone hg the Fo Fgoars FOUND IN: a 
. oan — explains w 
cal Constitutions and foods often acquire odors 
re storage and proc- 
essing . ... the effects of 
deep freezing on foods . 
how heat Sontnent dehy- 
factor em 7. The dration, refrigeration, 
J rt Bhage on ozination, vacuum storage, 
Health and Comfort etc. are used to control 





fication 5, Odor Detec- 
tion and Measurement 
6. The Pathology and 
Perversions of the Ol- 


hemi 
USTRY — explains 
odor opggpas hai the pr 
sis of D! 11, ne geet SI Bee 
pod oe 12° under what sonaitiens 
Odors’ of Waters and odors travel before com- 
Foods 13, Industrial } Diete dissipation . . . how 
valuable materials are re- 
covered from odorous ma- 
terials, etc. 
THE BODY — explains 
natural body odors, body 


c gree and ‘Odors 
Chemical and Phys- 
{eal Destruction of 


Odors 17. Odor Mask- 7 vagaries, and odens 
ing 18. Odor Cancella- a ciseane ow de- 
tion and Counteraction odoras serve ¢ 
19. The Sorption of masking, neutralizing, or 
Odors 20. ors as Gotee tee odor-pro- 
Warning Agents 21 THE HOME trom base- 


nate or control them. 
ance Explains the construction 
and ventilation faults that 
bring about odor nui- 
sances in the home. 













McGRAW-HILL 
BOOK CO., Inc. 
330 W. 42d St., 
NYC 18 

Send me McCord and With- 
eridge’s ODORS: PHYSIOL- 
OGY AND CONTROL for 10 days’ examination on 
In 10 days I will remit $6.50, plus a 
delivery charge, or return the book 


10 DAY TRIAL 










Address ... 

City . 
Company 
= tion F 

AVE! We pay ‘mailing costs if you send pee with i 
this coupon. Same return privilege. J 
ime eee eee eee ee 


scetagtigraeinei tages: 5 ti 
. = 
=] 
| 
See ae ee ws ae ee 
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FOR CHEMICALS, 
FOODS and OTHER 
LIQUID MATERIALS 


You'll save time and money 
by using Eastern mixers in 
your laboratory and produc- 
tion processes. Whether used 
in experimental or run-of-the- 
mill applications, Eastern 
mixers blend and mix eco- 
nomically over long periods 
of service. Every Eastern 
mixer is factory pre-tested 
for precision and perform- 
ance. All are guaranteed by 
the manufacturer. 


MODEL H-1 
Heavy duty 
1/4 HP. 
High speed- 
1725 R.P.M. 
30” shaft 
dual 4” low 
pitch props. 





Available in models 
from 1/20 to 5 H.P. 
Motors are sleeve- 
bearing; totally or 
ae semi-enclosed or ex- 
plosion-proof. Screw 
clamp or bracket 
mounting. Stainless 
steel shaft; nickel 
plated bronze props. 
ae Easy to clean, de- 
= pendable and main- 
tenance-free. 


WRITE FOR FULL DETAILS 


Easter 














Open Type Milk Cooler 
in a prominent Dairy Plant 


PERMAG Cleaning Compounds are used effectively in Open Type Milk Coolers, 

such as illustrated above, for an every day clean-up to help prevent milkstone 

deposits. To get this clinging deposit free requires a powerful cleaning com- 

rend Gat is not only thorough and rapid in action, but that is positively FREE 
I 


PERMAG Compounds meet every cleaning requirement in the dairying industry 
and are used with utmost satisfaction in many large plants in America. 


Let us send you more details about PERMAG service in this important field. 
MAGNUSON PRODUCTS CORP. 
Mfrs. Specialized Cleaning Compounds for Industry 
Main Office, 50 Court St., BROOKLYN 2, N. Y. 


In Canada: Canadian Permag Products Ltd., Montreal, P. Q. 














e : 
WHAT MAKES A MAILING CLICK? 





R Advertising men agree . . . the list is more than ha/f 


the story. McGrow-Hill Mailing Lists, used by leadiug 
tauly- and industrial service organizatious, 

direct your advertising and sales promotional effurts 
to key purchasing power. 








In view of present day 
your own mailing lists, this efficient personalized 
service is particularly important in securing the com- 

hensive market c ge you need and want. 








Investigate today. 


7 mAE 
| Mo GRAW-HILL McGraw-Hill Publishing Co., Inc. 
330 West 42nd Street New York, 18, New York 


\ J 














MOLASSES and SYRUPS 


All types and grades . . . each 
grade STANDARDIZED to assure 
UNIFORMITY. 


Technical and practical service 
to the food industry for over 35 

















years. 
INDUSTRIES, INC. AMERICAN MOLASSES COMPANY 
120 WALL ST., NEW YORK 5, N. Y. 
1 8 RE G ENT s T REET 330 E. N. Water St. 15 W. Queen St. 751 Terminal St. 
East Norwalk, Conn. Chicago 11, lil. Wilmington, N. C. Los Angeles 21, Calif. 
BOSTON MOLASSES CO.: 131 State St., Boston 9, Mass. 
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CUT COSTS WITH 


THE NEW) IMPROVED 


THE F. G. FINDLEY COMPANY + 3045 W. PEMBERTON AVENUE, MILWAUKEE 10, WISCONSIN 
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FINDLEY’S EXCLUSIVE 
HOT PICK-UP CEMENT 


. : ! 
Yes! PICK-ETS have been given new efficiency, 
new uniformity and economy. Because they 
are completely new in formula as well as in shape, 
PICK-ETS melt faster than ever, and remain 
tacky for longer periods of time. Pick-up is 
smoother, faster and more positive whether 
on tin, glass or fibre. PICK-ETS come ready to use 
and so easy to handle — just take out a 
handful, like marbles — or scoop out a canful... 
no chips or chunks, no waste powder. 


Why not get the complete story on this faster, 
better performing adhesive — the newest, 
most streamlined advancement in the field of 
canning adhesives. Write for details and 
samples today. Patent Pending. 


The new PICK-ETS are absolutely uniform, perfect spheres, each having exact 
meximum melting speed. Easier, cleaner to handle, available in GREEN for cold 
tans,RED for hot cons—AMBER for normal cans—fit the color to the temperature! 


INDUSTRIAL 
ADHESIVES 


| | 
PLANTS AT MILWAUKEE AND HOUSTON 


SALES OFFICES in Chicago, Kansas City, New Orleans, Dalias, Houston, 
Lovisville, Ky. and G den, Utah. 








jl 
/ 





FOOD 







r,g0ut 
BUSINESS / 


F—13A 


Manufacturers use the 
advertising pages in 

this magazine to get news 
about their products 

or services to you... 
quickly and effectively. 
Their advertisements 
contain information 
designed to help you do 
your job better, quicker, 
and cheaper, which is just 
as newsworthy as the 
editorial columns. 

To be well-informed about 
the latest developments 
in your business, 

your industry ...and 

to stay well-informed... 
read all the ads too. 


McGRAW-HILL 
PUBLICATIONS 
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MEANS MONEY... 
Svecify 
NIVERSAL FILLER 


If you need a machine that will fill 15 to 30 
containers per minute, accurately and with 
minimum dust and spillage, the S & S 
Universal Filler is the machine for you. 





FOR ALL FREE FLOWING PASTES, 
POWDERS & GRANULAR PRODUCTS 


Today, Stokes and Smith Universal Fillers are handling 
over 150 different materials in plants throughout the 
country. These units are filling bottles, cans, packages, 
envelopes, boxes and bags from “% ounce to 5 pound 
capacities. 


The Universal Filler will handle your products gently 
and without pressure but fills accurately and tightly. 
For dusty products such as powdered milk and cocoa, 
the “Auger-Vac” attach t is availabl 


OTHER FILLING & PACKAGING MACHINES 





“Speeds to suit your needs” 





Write for further information 


° STOK EayMITH © 





PACKAGING MACHINERY PAPER BOX MACHINERY 
(A wholly owned) 


t Subsidiary of Food Machinery and Chemical Corporation 


4911 Summerdale Ave., Philadelphia 24, U.S. A. 
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MONARCH 


CORROSION 
RESISTANT 
NOZZLES 


Fig. F-80 


STAINLESS STEEL: 


Available in capacities from 
.57 G.P.H. Fig. F-80 style illus- 
trated, to 104 G.P.M. (Fig. 
B-8-A style). 

“Hollow” cone, “Solid” cone, 
and “Flat” sprays furnished in 
pipe sizes and capacities to suit 
practically any problem where 
corrosive liquids are sprayed. 


STONEWARE: 


Monarch Fig. 6020 and Fig. 
6040 stoneware sprays have re- 
placed most other types of 
nozzles used in acid chamber 
plants throughout the world. 
Last almost indefinitely in sul- 
fur gases and will not break or 
crack from temperature changes. 


HARD RUBBER: 


Patented Fig. B-27 nozzle is of 
the “non-clog”’ type, i.e. it con- 
tains no internal vanes, slots, or 
deflectors which might facilitate 
clogging. Available }” to 1” 
pipe. Small sizes produce a very 
fine, soft, wide angle hollow cone 
spray, even at low pressures. 
Fig. H-407 “flat” spray produces 
a relatively fine even sheet of 
liquid. 


Write for 
Catalogs 6A and 6C 


MONARCH MFG. WKS, INC. 


2517 E. ONTARIO ST. 
PHILADELPHIA 34, PA. 
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WasuHinctTon Sree. Corporation 


121 WOODLAND AVENUE WASHINGTON, PENNSYLVANIA 


for New Applications of 


WicreKold Stainless Steel 


in gauges .O15 and thinner 





Washington Steel Corporation announces a contest with $500.00 in 
prizes for suggestions for new uses or applications of MicroRold stain- 
less steel sheet and strip in gauges of .015 or thinner. Entries will be 
judged on the basis of economic practicability and originality by a board 
of three impartial judges selected. by the corporation; the decisions of 





These food sanitation 
practices show you... 


HOW to increase safety 
to cut wastage 








Just Published! 


FOOD PLANT 
SANITATION 


By Milton E. Parker 
Counselor in 
Food Production Development 


434 pages, 129 illustrations, $6.00 











HIS practical book helps you set up 

and maintain safe sanitation practices 
throughout your plant . . . brings you tested 
methods that show you how to get best results 
in every step of food processing . . . protects 
you from all kinds of legal liabilities .. . 
gives you practices that conform with specific 
requirements of the Federal Food, Drug and 
Cosmetic Act. It covers every aspect of sani- 
tary practice in food industries from effective 
plant layout and design, to the proper selec- 
tion of packaging materials. 


Shows you how to: 

control contamination from pests—maintain 

employee cooperation and interest in every 

phase of your sanitation program—cut con- 

tamination and spoilage with complete safety 
trace metals, microorganisms and other qual- 

ity defective factors 











the board will be final. There is no limit on the number of suggestions Covers methods of use DDT to your 
that each entrant may submit. sanitation in: greatest advan- 
tage—etc. 
rox . © buildings 

By submitting an entry each contestant grants to Washington Steel mene uate OOD sani- 

Corporation the non-exclusive right to promote the manufacture and }deetateied tation prob- 

sale of any article or idea contained in the entry. All entries must be > tenet ented a pn 

. s rea Sav 

submitted on your company letterhead. © equipment many a headache, 
° ° : A many a worry over a 
The contest closes at midnight, June 30, 1949, and all entries must be - — - ” oils cami, want. 
postmarked on or before that time. Winners will be notified by mail on i” wes es ut = age, packaging, etc / 
or before July 31, 1949. Duplicate prizes will be awarded in case of ties. e = jent contro —this guide now 
cleaning you how to solve \ 

] Washington Steel Corporation and its advertising agen * packaging those problems . . . 

Employees of Washington S Corpo ead quickly and easily. 








and members of their families are ineligible. The contest is subject to j 
all applicable federal, state and local laws. 10 Days FREE Examination—Mail Coupon | 
% 
. . é 
Mail entries to: McGRAW-HILL BOOK co., i 
$30 W. 42nd St., NYC 18 

Contest Headquarters, : Send me Parker's FOOD PLANT SANITATION ‘ 

oO avs’ examin. yal. vi 
Washington Steel Corporation, I will send $6.00, plus a few cents postage, OF ' 
Washington, Pennsylvania. a eee : 
BOMNO ovicioc dc deci cecetscescoenceveds sueaceaeeace of 
GEE: 5 co d4 2b gues nenees aes pladdsdaebateo i 





Company .. er rercceces 


i ee errr rrr er 


F-Food 5-49 





*SAVE! We pay postage and packing charges if you 
send cash with your order. Same return privilege. 
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CONTINUOUS 
Adjustable 


BAG SEALER 


for Double-Folding and 
Heat Sealing 





The FRY BAG SEALER is a complete FOLD- 
ING and HEAT-SEALING machine operat- 
ing on a CONTINUOUS principle, the filled 
bags being carried through the heating 
and folding assembly, and then compressed 
between the fina! pressure rollers. 


Bags may be fed into the unit automati- 
cally, semi-automatically, or by hand, de- 
pending upon the type of bags being 
sealed, the contents, and the desired speed 
of operation. 


The FRY BAG SEALER is especially adapt- 
able to the packaging of such prod as: 
COFFEE, POTATO CHIPS, POP “CORN, PIE 
AND CAKE MIXES, CANDY, SOUP MIXES, 
COCOA, DRIED FRUITS, CHEMICALS and 
many other materials. 





Specifications 


@ SAFE -all moving parts are covered. 

@ HEAT-SEALS~—-folds and heat-seals variety of 
bags and materials such as: thermoplastic top 
kraft, foil, wax, glassine and parchment; dia 
phane, cellophane, pliofilm lined. Small and 
large sizes. 

@ BELT-SPEED—Aidijustable from 300 to 1100 
lineal inches per minute. 

@ TEMPERATURE--Adjustable from 100 to 500 


degrees, controlled by dial type capillary tube 
thermoswitch. 

@ SEALING PRESSURE—Adjustable, 
to maximum by finger knob. 


@ HEATING and FOLDING--Single or double 
folder combined with heating assembly for effi 
ciency at high speeds. Either left or right hand 
fold, Standard folder, 4%”. Other sizes 3” to 
%” available. 


minimum 


@ CONSTRUCTION-—Heavy duty design. Reduc- 
tion unit with roller bearings and double oil 
seals. All moving parts are ball or oilite bear- 


ings 

@ INSTALLATION—Over filling line conveyor or 
at packing table. Speed synchronized to con 
veyor within limits specified. 


@ ADJUSTABLE HEIGHT—Adjustable post as- 


sembly on floor model (optional) to permit fast 
changing between bags. Post length to suit your 
requirement. 


@ OTHER—Motor % h.p. 110 volt 60 cycle, A.C., 
Size and weight, table model—18 x 35—163 Ibs. 
Floor model 18 x 41—215 lbs, 


Write Today 


« 
GEORGE A. F RY COMPANY 


169 Front Street New York 7, N. Y. 
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VIKING 


The dangost g 


4, 









If you are looking for pumps that will give dependable, 


within 


VIKING 


AN HONORED NAME 
IN PUMPING _ 








trouble-free service, learn about Vikings! 
-a-gear design, with two moving l and ru 

Precision construction fit Vikings for 

of pump’ 


e toughest 
jobs you can have. 


You'll find a Vik: 


Simple gear- 
Una 


ing 


e style and size you need, correctly engi- 


Viki Pump Company 
{ Tite | Cedar Falls, lowa 


pump in 
je A to do the job ... to handle any clean liquids, 
regardless of viscosity. 


For Complete Information About Viking Pumps, 
Write For A Free Copy of BULLETIN I100E 




















Type AU 
1. BIG DISCHARGE. 2to6times 3. NO 


7 REASONS WHY 








Type B 


average traps. 


2. NO AIR-BINDING. 
both air and water. 


Discharge 





HIGH-PRESSURE FLOATS — Stainless, 


monel, steel or plated steel. Welded. 


In all sizes and shapes; for operating 
mechanisms and as tanks or vessels. 


2-day delivery. BULLETIN 348. 


Nicholson Steam Traps 
Speed Circulation 


Type AHV ka 


FREEZE-UPS. Drain com- 
pletely when cold. 

4. NO DRIBBLING. Close 
when steam is in trap. 

5. NO ADJUSTMENT needed for 
varying pressures. 

6. NO WATER-LOGGING. Operate 
on lowest temperature diffential, 
5° to 15°, depending on trap 
size and steam pressure. 

7. LOWEST STEAM WASTE. As 
little as 1%. 


5 TYPES for every application. Sizes 4” 
to 2”; press. to 225 Ibs. BULLETIN 1047 


W. H. NICHOLSON & CO. 


193 OREGON ST., WILKES-BARRE, PA. 


tight 


Type C 








” 
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with cartons by UNITED! 


ee cartons by United are today 
helping push many national brands from the 


grocery shelf right into shoppers’ hands. 


The reasons? United’s crisp, fresh use of 
color and design. United’s sturdy, neat con- 
struction that so effectively protects the high 


quality of your product. 


¥ 
If you are planning a new package.. 


dependable source of supply for your established 
design — just call on United. Our engineers and 
artists will gladly work with you to develop the 


ideal carton, tray or U-board for your needs. No 


- Or want a 


extra cost —so write United today! 


UNITED BOARD & CARTON 
Coyporation 





















ws NEWS... 


IT’S WORTH 
STOPPING TO SEE! 


Maybe Industry doesn’t maintain 
show windows on Fifth Avenue or 
State Street or Wilshire Boulevard 
like America’s great department 
stores. But your industry has 

a mighty effective show window .. 
and this is it ... this magazine. 

In these advertising pages 

alert manufacturers show their 
wares. Here you will find 
up-to-the-minute news about 
products and services designed to 
help you do your job better, 
quicker, and cheaper. 

To be well-informed about the 
latest developments in your 
business, your.industry ... 

and to stay well-informed... 

read all the ads too. 


McGRAW-HILL 
PUBLICATIONS 





— > P 
gy pling Cartons and 7 upper Spec callies + (ROM PULP TO FINISHED PRODUCT al a a 
P. O. BOX 1318 « SYRACUSE, N.Y. @ 
Soaro mis CARTON PLANTS 
Lockport, NY. Thomson. NY. Urbone, O Victory Mills, NY. Syrocuse, N Y., Brooklyn, N.Y, Cohoes, N.Y, Springfield, O. 
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BROWN PACKETS 
“Tte- Vu 


With Sales Trend 


Regular size packages of your 
product moving slowly off retailers’ 
shelves? By packaging small, ounce 
quantities of your dry, free-flow- 
ing product in Brown packets, you 
can capitalize on current consumer 
buying habits of small quantity 
purchases. Brown packets give 
maximum display value to many 
of the nation’s leading food brand 
names. They can do the same for 


your product, when displayed on 
racks, counters and cards. 


Brown Bag’s packeting experience 
is yours for the asking. Send us an 
order and a small quantity of your 
product for packeting suggestions. 


West Coast Reps., Peter D. Bowley G Assoc., 
210 Mississippi St., Sam Francisco, Calif 











The Latest News of Science 
Now Yours in One Big Magazine! 


Now at last you can keep up with the new 
inventions and discoveries of science that 
affect you and your industry. Every month 
Science Illustrated is filled with new ad- 
vances in vital fields...Electricity, Con- 
struction, Aviation, Atomic Energy, Radio, 
Synthetics, Mining, Chemistry, Electronics, 
Home Appliances, etc. 

Science Illustrated shows you new products 
and designs and explains why, m and 
how they were made. Every monthly issue 
is packed with 30 complete, authentic arti- 
cles and 140 photographs, diagrams. 


ORDER NOW AND SAVE $4! 
You can order 36 big issues of Science Illus. 
trated (3 full years) for ONLY $5! This 
special rate saves you $4 over the one-year 
price. We'll start your subscription with the 
big new issue now on the press—if you order 
within 10 days! 
MAIL THIS ORDER FORM TODAY! 
gy conn cals atime cen GUNTUR GN AE EE adh as aes clin cs. coal 
| Seience Illustrated 
| 330 West 42nd Street, N. Y. 18, N. Y. | 
| YES! I aceept your special offer. Start my subscrip- I 
tion to Science Illustrated with the new issue now | 
on press, 
| Oo is erelec 2 me at $4 (Saves me $2 compared with 
e l-yr, Fi 
| 4 I paitae 3 aly at $5 (Saves me $4) 
| I prefer 1 yr. at $3 
Bill me later (CJ Payment enclosed 








Name 
Address 
City 


ALSO ON SALE AT ALL NEWSSTANOS 25¢ 











WHAT VAT provides zone-heating for ideal 
product control and economy? 








WHAT VAT is designed for fastest heating and 
fastest cooling? 





WHAT VAT is all stainless steel—built to with- 
stand pressures far in excess of its 
normal rating? 








WHAT VAT has baffles and agitator scientifically 
located to insure complete and equal 
mixing for every product particle? 





WHAT VAT exceeds the most rigid Boards of 
Health requirements? 











WHAT VAT is easiest to clean and keep cleaned? 








COUNTER- There isa 
CURRENT it 
application 


MOJONNIER BROS. CO., 4601 WEST OHIO STREET, CHICAGO 44, ILL. 











Other Mojonnier Engineered Equipment Serving the Food Industries 





Tubular Vacuum Conveyors Cold-Wall Fruit Spread 
Heat Fillers (Bottle, Case, Can) and Plain Cookers 
Exchangers Storage Tanks 





-— 
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ie 
fe shipping room sav- 
[CHECK aso : df 
ings possible with Marsh Stencil } 
CARROT OIL Machines, Brushes, Inks! Electric 
and Hand Operated machines cut 
MICROBIOLOGICAL makes foods ¥9", 34", 1” letters. For sample 
PREPARATIONS stencil, Shippers’ Handbook, 
prices, pin this to business letter- ‘ 
Vr TAR re) acio> é é golden yellow head with your name. ‘ } 
“ 
‘Ns AMIN MARSH STENCIL MACHINE CO. 
Carrot oil, like butter, contains carotene. Carrot oil 48 Marsh Bidg. - Belleville Ill. U.S.A. 
is eatracted from carrots, and each pound contains 
ashant po poral wart of carotene, the international! 
Wie Carrot oil is preferred for vitaminizing foods because -t 
fer it sa momen ogee cp and because it contiib- f 
* tes \ tamin A o gh sta 
NEW REVISED 7) Se eid ee 
yellow color Carrot oi) is 
Fy not synthetic, does not con ye STEW! 
tai val fats of y M —_ 
GBI BOOKLET #677 /° Ran sod ‘dou oot oseduss “Eh —_$——-. 
containing broad “ureItOmag Rw CODE 
list of products ex- *Stancy SEND FOR BOOKLET DATER 
New 36-page combined cata- 
pertly made, by lab- ine, on ares atl tee Clamps on any conveyor. Top, side or 
oratory —— feeds, and pharmaceuticals bottom. Aut ic, U diti lly Guar 
rocesses, rea ueseRt renaing. ot t anteed. Economical, Accurate, Neat 
ty mens apie food processors. Write today Write for Details. 
iwi dD RP. 
to save you value ir pepantina pwc mag emg 5 aa 2004 No. Clerk St. hizene, 13, IN. 
able time and expense in your labora- easels: sienna 
tory. GBI products assure positive 
results, eliminate the inconvenience POINT OF 
and excessive costs cf making your NEW ADVERTISEMENTS ADV ERTI 
Own preparations. Write ¥ ; atey oe ; 
Prep tga! ; Peer 3 laces by May 18th to appear Colorful - Self Adhesive - Cellophane, processed 
ee Seman Pees in Rolls. Easy to buy - Easy to apply - used for 
GENERAL BIOCHEMICALS, INC. : Addresa copy so the Packaging - Point of Sale Advertising - Dealer 
50 LABORATORY CHAGRIN FAUS Classified Advertising Stag Instructions - Distributor literature imprints. 
AR FOOD INDUSTRIES 
a a... 330 West 42nd St., New York City PFLIGHT TAPE CO. YORK. PA 
Reg. U.S. Pot. OF. : ate 
1 ‘Pump King’’ 
series sanitary 
centrifuga! 
pumps are 
available i: 
1", 2”, 2" 
and 3” inlet 
sizes, with | 
totally en- | 4 
closed, long- | 
life sanitary 
motors, | 
| 
i] or e e e 
TOPS” for all Sanitary Applications! | recto Scale for your 
| There’s a precision-accurate Detec The Detecto 
@ Compact “Unimount” close- © Pump head easily adjusted } ific weighing and counting necd. 0 
coupled construction. fo any discharge angle. ot Sasa production. yet SE eee ecpaneiat 
A , | h s “ ; ah 
© All highly polished stain. © One-piece sanitary seal . . . pi se by making slightest, Wels 
less steel contact parts. easily cleaned, maintains | immediately visible. 
; correct sealing pressure | 
©@ Perfect alignment at all without causing wear. | 
times. (Also available with pack- DETECTO 
@ Fewer moving parts... ing gland construction or POST-O-METER 
easier to disassemble for water cooled vacuum seal | Post 
cleaning. for special requirements.) The Modern Parce 4 ae | 
SEE YOUR T FOR DETAILS Scale. Just ae at 
Aree ad a Sa gray key. There's one figure— 
eile Ta the correct postage — 
i illuminated, easy-to-read. 
Write for Catalogue 
DETECTO-SCALES - inc. 
- MAKERO OF FINE SCALES SINCE 1900 
TRIALLOY AND STAINLESS STEEL FABRICATED STAINLESS STEEL 545 F PARK AVE. © BROOKLYN 5,N. Y. 
ITA INGS, VALVES, T ANS 
PUMPS. TURING, SPECIALTIES INOINDUSTRIAL PUMPS. SCALE EMOINGERe IH ALL PRINCIPAL CITIES 
THE Complete LINE 
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\ pRICE 





on all models 


GOTTSCHO 


ROLACODER’ 


MARKING and CODE-DATING MAC 


HINE 








A labor-saving device 
that pays for itself in weeks! 











Volume production of famous ROLACODER Marking and 
Code-Dating Machines now makes drastic price reductions 
Now—for an investment of well under one hun- 
dred collors—raa can ate a ROLACODER to replace pack- 
cut your payroll. The 


possible. 





ROLACODER ee marks primary packages or 
shippers in sealing, packaging and conveying operations. 
Makes sharp, permanent marks—large or small—from inter- 


changeable type or dies. Friction-operated ... 
. easy to install. 





Write for Data Sheet 6.0... 


price schedule 


and new reduced 


self-inking 


* Pat. Pending 








LOWEST COST WAY 


to handle 
EVERY FOOD 
PRODUCT! 


C 





—an ALVEY- FERGUSON ENGINEERED ) 
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Completely Co-ordinated Conveying System 


BEFORE this A-F Engineered Com- 
pletely Co-ordinated Conveying System 
was installed in the food plant above, 
a thorough study of all operating con- 
ditions was made. The question: 
which types of conveyors would best 
fit the problem? The answer: a com- 
bination of A-F Gravity Roller and 


A-F Live Roller Conveyors. The re- 
sults: higher production with a mini- 
mum of employee fatigue! Greater 
savings in every department! Why be 
satisfied with less? 

May we discuss the latest materials 
handling and products handling meth- 
ods with you? Free folder on request 
—write today! 


THE ALVEY-FERGUSON COMPANY 


177 Disney Street 


Established 1901 


Cincinnati 9, Ohio 


Offices or Representatives in Principal Cities—Coast to Coast 


CONVEYIN 





OD INDUSTRIES, MAY, 


Alvey-Ferguson ) 


WASHING MACHINES FOR INDUSTRY 


G EQUIPMENT 


1949 








What Makes A 
Mailing Click? 









@ Advertising men agree 
—the list is more than half 
the story. 


McGraw-Hill Mailing 
Lists, used by leading manu- 
facturers and industrial serv- 
ice organizations, direct 
your advertising and sales 
promotional efforts to key 
purchasing power. They 
offer thorough horizontal 
and vertical coverage of 
major markets, including 
new personnel and plants. 
Selections may be made to 
fit your own special require- 
ments. 


New names are added 
to every McGraw-Hill list 
daily. List revisions are 
made on a twenty-four hour 
basis. And all names are 
guaranteed accurate within 
two per cent. 


In view of present day 
difficulties in maintaining 
your own mailing lists, this 
efficient personalized service 
is particularly important in 
securing the comprehensive 
market coverage you need 
and want. Ask for more 
detailed information today 
You'll probably be surprised 
at the low over-all cost and 
the tested effectiveness of 
these hand-picked selections 





WE 
Mc GRAW-HILL 


DIRECT MAIL LIST SEAVICE 











McGraw-Hill Publishing Co., Inc. 


DIRECT MAIL DIVISION 


330 WEST 42nd ST. 
NEW YORK 18, N. Y. 
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PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET 

RESEARCH — PLANT LAYOUT and DESIGN — PACKAGE DESIGN 

and TESTING MANAGEMENT — PUBLIC RELATIONS — GENERAL 

CONSULTING — PATENTS — CHEMICAL, BACTERIOLOGICAL and 
NUTRITIONAL ANALYSIS 














ASSOCIATED ENGINEERS, INC. 


Consulting Engineers 
Food Production Development 


Analysis - Processing 
Structural Design 
Special Equipment Design 
and Development 


230 E. Berry St. Ft. Wayne, Ind 


FOSTER D. SNELL, INC. 
Research Chemists and Engineers 
A staff of 75 including chemists, engineers, bac- 
teriologists and medical personnel with 10 stories 
of laboratories and a pilot plant are available for 
the solution of your chemical ane engines prob- 
6 rite today for Booklet N 
“The gre Consultant and ‘your Business"’ 
29 West 15th 8 New York 11, N. Y 








J. Paul Bishop and Associates 
Consulting Chemical Engineers and 
Food Technologists 
Reports Layouts Canning and Freezing Processes 
—Food Bacteriology—Sanitary Control—Food En- 
gineering — Atmospheric Pollution — Unit Opera- 
tions—Process, Product and Equipment Design— 
ial Heating, Ventilating, Air Conditioning 
and Refrigeration 
Write for broc a Nom gacagic | this publication. 
105 North Second Si Champaign, Illinois 


CARL A. STEVENS 


Professional Engineer 
Investigations Designs Engineering 
for Manufacturing and Processing Plants in 
OKLAHOMA AND THE SOUTHWEST 
Special Service to Small Industries 
3012 E. 15th Street Tulsa 4, Oklahoma 








FOOD RESEARCH 
LABORATORIES, INC. 


Philtp B. Hawk, Ph.D., President 
Berna-d L. Oser, Ph.D., Director 
Research, Analyses, Consultation for the Food, 
Remy and Allied Industries. 

e for descriptive brochure. 
48-14 33ra “street, Long Island City, N. Y. 


JOHN |. THOMPSON & CO. 
Consulting Engincers to the Food Industries 


Mechanical Management and Process Engi- 
neering. Investigation and Reports. Plant + 
Layout and Design. Methods and Procedures 


912—17th St., N. W Washington, D. C. 








LANCASTER, ALLWINE 
& ROMMEL 


Registered Patent Attorneys 
Patent Practice before U. 8S. Patent Office. Validity 
and Infringement Investigations and Opinions. 
Booklet and form ‘‘Evidence of Coneeption’’ for- 
warded upon request 
Suite 457, 815-15th St., N. W. 
Wa ashington 5, D. C. 


DONALD K. TRESSLER & ASSOC. 
Food Technologists and Engineers 


Specialists in Food Preparation and Preservation; 
Equipment Testing and Evaluation; Food Freez- 
ing; By-Product Utilization; Manufacture of Pure 
Fruit Flavors. 


North Compo Road Westport, Conn. 








LEWIN ASSOCIATES 


sane ghon Consultants 
DAVID N. LEWIN, Ph.D., FOOD CONSULTANT 
JOsk vi D~. LEWIN, CONSULTING ENGINEER 
Designs—Layouts—Investigations—Consultations 
—Reports—Market Investigations—Consultations 
in all phases of Food Preserving by Heat, Drying, 
Freezing—Consultation in Managing, W arehousi ng, 
Distribution—Control and Time Studies 


200 W. S7th St., N. Y. 19, N. Y., CIrele 6-0785-6 


James F. Walsh & Associates 
Consulting Chemical Engineers and Food Technologists 
Complete Analytical, Research & Pilot Plant Facilities: 

For the Carbohydrate and Allied Trades—Foods, 
Processes, Improved and New products—General 
Analytical Work. Investigation of new products 


nd proces: 
° ‘OFFICES. AN EASTERN ASSOCIATES 
LABORATORIES aan Moskowitz 
345 West 14th Street 25 Nagle Avenue 


ag 
Hol'and, Michigan New York 34, New York 








MODERN VINEGAR SERVICE 


Large recirculating vinegar making units to fit any 
rements., Design, Installation, Operation, 
Alterations, Consultation. 





P. O. Box 103, Station M 
Los Angeles 32, Calif. 


A. WEISSELBERG, M. E. 


Designers of Special — nt and 
complete plan 


Quality Dehydration ans d Conditioning 
a special 


Established 1930 
Long Island City, N. Y. 





31-04 Northern Blvd. 














GUSTAVE T. REICH 


Consulting Chemical Engineer 
Development Continuous Processes 
Carbohydrate Industry By- Prod ; 
Plant Design Waste Dispo 

Carbon Dioxide 


Philadelphia 2, Pa. 





Packard Building 


WISCONSIN ALUMNI 
RESEARCH FOUNDATION 


Loratory Services 














SCHWARZ LABORATORIES, INC. 


Chemical and biological analyses of food materials 
and products. Food plant design, _ inapectt ion, proc 
@ss examination a control. More than 75 years of 


experience servin fi, e food and Daves rage industries. 
r bulletin 


fc 
“*Selentific Mbt Control a Foods and 








202 East 44th St. New York 17, N. Y. 








Consult 
these SPECIALISTS 


Let them save your time by bringing 
their broad experience in their specialty 
to bear on your problems. 











Manufacturers use the 
advertising pages in 


this magazine to get news: 
about their products 

or services to you... 
quickly and effectively. 
Their advertisements 
contain information 
designed to help you do 
your job better, quicker, 
and cheaper, which is just 
as newsworthy as the 
editorial columns. 

To be well-informed about 
the latest developments 
in your business, 

your industry...and 

to stay well-informed... 
read all the ads too. 


McGRAW-HILL 
PUBLICATIONS 
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Helpful 
books 


for the 


FOOD nN 
TECHNICIAN *: 








Examine them 
10 days free 











By Milton E. Parker. Offers 


proven sanitation methods on 
FooD everything from effective plant 
ent aor eh the Laing 
selection 0! ing materials. 
PLANT oo available to you practices 
SANITATION in — with the Federal 


Food, Drug and Cosmetic Act. 
$6.00 





By C. E. Crocker. A source of 


——od reference information on every 
aspect of flavor and taste. in 


cludes the chemistry of flavoring 


agents and indiments 
FLAVOR methods of Gevelontad flavor in 
Processed foods . . . methods for 


the detection, ‘correction and 
prevention of undesirable flavor 
in commercial products. $3.00 








By W. V. Cru thereugh 

Commercial scent principles the man of 
Fruit and facturing 

Vegetable gh 

Praduete Thin ediftea ee StS 





4—____ By S. C. Prescott and B. E. 


Proctor. This book di 
the manner in which foods are 
manu- 


FOOD pao a penne f 
‘actured and prepar ‘or use; 

TECHNOLOGY why certain processes are util- 
ized and how the methods are 
practiced $5.50 








By B. L. Herrington. Gives the 
basic information necessary for 


work in the dairy industry and 

MILK and understanding of milk and milk 
MILK produc cts. ers ot the prin 

ciples underlying the processing 

PROCESSING of milk and background 


ves 
materia! on biochemistry. $3.75 





6 








By S. C. Prescott and C. G 
Dunn. Deals with the funda 
mentals of the utilization of 


INDUSTRIAL yeasts, bacteria, and molds for 
¥ the production ad industrially 

MICRO important products . the 
BIOLOGY organisms, thelr cultivation 


end-products and biochemistry 
of fermentation. $6.00 











Free Examination—Order by number 





F 


3 
McGraw-Hill Book Co., 330 W. 42nd St., NYC 18 | 
Send me book(s) corresponding to the numbers i 
encircled below for ten days’ examination on 
approval In ten days I will remit cost of the j 
books I keep, plus few cents delivery charges, and 
return unwanted books postpaid. We pay mailing I 
costs if you send cash with this coupon. Same 
return privilege. Il 
' 2 3 4 5 6 1 
NQMO ..0.0.scccccccereroes 1 
BAAGTOES 2. cece sccccccrscccsesccvccocces 1 
GP cceccsscsc Zone...... State I 
ae. wil vietaila: AcetadeieCebeankeaiauene ! 
WOE oc séincisedescssnsoseesansec F-Food-5-49 
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Self-Acting 


REGULATORS 





ra 


now give you 


MORE 


| for your money 












OVER-HEAT PROTECTION 





TEMPERATURE 
ADJUSTMENT 
60°F. ranges 
available 





No Extra Charge 
Sizes: % to 2” inclusive 








VALVE STEM UNSURPASSED FOR 


LUBRICATOR DEPENDABILITY 
and LONG LIFE 


lower Maintenance 
Cost and— 


BETTER 


SWaMOd Bhi 


CONTROLS HEATING 
OR COOLING MEDIUMS 
LIQUIDS OR AIR 


SIMPLIFY yourtemperature control problems 
by standardizing on POWERS No. 11 Self- 
acting Regulators. Use them when you want 
a simple rugged control to maintain a con- 
stant temperature. They prevent OVER- 
heating, save fuel and labor, pay back their 
EASY TO READ cost several times a year and give years of 
DIAL THERMOMETER dependable control. 

reneaaront Backed by over 55 years of experience in 
self-acting regulators. Engineering service 
available in over 50 cities. 





No. 11 INDICATING REGULATOR has TYPES AVAILABLE—Direct and reverse acting regulators 
4” dial mounted on top of regulator. Both with Double Seat balanced valve, double unions | to 2” 


thermometer and regulator operate from incl., flanged 2! 2 to 6”incl.; 














b 
same thermal system. Visual check on Single Seat valve dow le ae . 

. unions 4 to 1'9" incl. i S19 -arnvr eg 
performance of regulator is provided 3-Way valve 14 to 4’ incl. | cramer er 
making it easy to adjust for different —shown in Bulletin 329. ‘ 7 < 
temperatures. (11B5) Use coupon below 
THE POWERS REGULATOR CO., 2793 Greenview Ave., Chicago 14, Ill. 

Gentlemen: Please send me Bulletin 329. Am interested in control for 
OS a | | é Anse 
Firm Name_ a ee panies 
fOr ee a Te scandal 
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One of a series of messages to help you increase your understanding of business paper advertising, and its effect on your job. 


No matter what you make 


—you're not making it 


at a profit ! 


OU MAY HAVE the finest product 
its kind. Your production set- 
up may be a miracle of efficiency. 
Perhaps you’ve even discovered how 
to cut your cost-per-unit below that 
of your closest competition. The 
fact remains — 


You’re still not making anything 
at a profit. Because actually, of 
course, there is no such thing. 


Goods can only be sold at a profit. 
And selling them profitably requires 


the same kind of mechanization that 
keeps your production costs down. 


In the manufacture of a sale, for 
example, there are five basic opera- 
tions — 


. Seeking out prospects 

. Arousing their interest 

. Creating a preference for 
your product 

4. Making a specific proposal 

5. Closing the order 


eon = 


Any good salesman can handle all 
five. But no salesman should hare to 


— not when the first three can be 
mechanized so economically through 
the use of advertising. 

For good advertising, like the ma- 
chine on your production line, is a 
multiplier of individual effort, en- 
abling all of us to produce (and earn) 
far more than we could alone. 

And when it goes to work in busi- 
ness papers — with their tremendous 
concentration of hand-picked pros- 
pects -—— advertising becomes the 
most efficient machine available for 
manufacturing sales at a profit! 


_ FOOD InpustRIEs 
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A McGRAW-HILL PUBLICATION 
330 West 42nd Street 
New York 18, N. Y. 


is a member of The Associated Business Papers, who have published 
an interesting folder entitled, “10 ways to measure advertising 
effectiveness.” We'll be glad to send you a copy. And sf you'd like 
reprints of this advertisement (or the entire series) to pass along to 


others in your organization, just say the word. 
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SEARCHLIGHT SECTION 
OPPORTUNITIES - cquipment—useD or RESALE 


EMPLOYMENT e¢ BUSINESS 


UNDISPLAYED RATE: 
lable for i t advertising 
$1. 20" : gf nee thal 4 Lines 
To figure advance payment count 5 average words 


as a line 
INDIVIDUAL EMPLOYMENT WANTED undisclayed 
advertising rate is one-half of above rate, payable 





in advance 
PROPOSALS, $1.20 a line an insertion. 


NEW ADVERTISEMENTS received by 10 A. M. May 18th will appear in the June issue subject to li 


INFORMATION: 


BOX NUMBERS in care of any of our New York, 
Chicago or San Francisco offices, count as one 
additional line. 


DISCOUNT OF 10% if full payment is made in 
advance of four consecutive insertions of undis- 
played ads (not including proposals). 


DISPLAYED RATE: 


The advertising rate is $9.50 per inch for all 
advertising appearing on other than a contract 
basis. Contract rates quoted on request. 


AN ADVERTISING INCH is measured % inch 
vertically on one column, 3 columns—30 inches— 
to a page. a 


lahl, 


itati of space ilable 














CHEMISTS CHEM. enans. 


Food Technologist, Ph.D 

Plant Production Sup’t., 

Biochemist-—Bacte riologist 
Wisconsin 





Deg Fel daisinanaaenaameienss 
Ma co other Jr. & Sr. Positions. . 
Please write, GLADYS HUNTING 
CASTLE & ASSOCIATES, INC. 
220 S. State St. Chicago 4, Ill. 

















REPLIES (Box No.): Address to one nearest you 
NEW YORK: 330 W. ‘ae St. (18 
CHICAGO: ‘520 N. Michigan res (11) 
SAN FRANCISCO: 68 Post St. (4) 








POSITION VACANT 

excellent opportunity for an 
bakery supply 
have practical 
of baking 
mince 
icings, 


FOOD CHE MIST, 

xperienced chemist in the 
fle 1d The man we need must 
experience in the manufacturing 
mixes, jams, jellies, flavors, emulsion, 
meat, merringue powder, pie fillings. 


fudges, devils food and fountain supplies. Our 
plant is located in Michigan. n answering 
please state age, where employed, education, 
salary desired and give references. P 8521, 


Food Ini iustries. 


SELLING OPPORTUNITY OFFERED 


WELL-KNOWN British Food distributors with 

national sales force desire to contact manu- 
facturers of all types of food products in cartons 
or cans who are interested in selling their goods 
in the United Kingdom. We prefer to deal with 
smaller manufacturers producing best quality 
foodstuffs who have original ideas on market- 
will be guided by our experience 
» British market Please write full details 
to RW-6987 Fo rd Industr . 


EMPLOYMENT NT SERVICE ae 








| 


; late, gelatin desserts, 


| FOOD 


| CHEMIST, 


POSITIONS WANTED 


flavors, 





© HEMIST, EXP'D Essential oils and 
foods. Excellent taste and smell 
Young, personable Now employed 





fential In answer 
and salary PW 


g 
All correspondence prices 
please state position available 
8771, Food Industries 
RESEARCH and Production, with 
long experience in many phases of manufac- 
ture and development of confectionery, choco- 
puddings, macaroni and 
other food products, desires position of respons- 
ibility to aay use his ability. PW 8513, Food 
Industrie 


TECHNOLOGIST, B.S., 12 years broad 

experience in research and development in 
preservation of frozen and other food. Desires 
administrative responsibilities in progressive 





; expanding business requiring such knowledge 


SALAR IE D PE RSONNEL, 33 ,000- $25, 000. This 
confidential service established | 192 is | 
geared to needs of h gh grade men wh “seek | 
a change of connection under conditions assur- | 
ng, if employed full protection to present 
position Send name and address only for 
details Personal consultation invited Jira 
Thayer Jennings, Dept. F, 241 Orange St., 


New Haven, 


POSITIONS WANTED 


Conn. 


ae 

tion vailable May 1, experience leading 
N. Y We ranpont firm, B.A., degree, marketing 
foreign trade. Young, married. PW 8648, Food 
Industries 


INDUSTRIAL ENGINEER—University trained 

Age 35. Fifteen years industrial experience 
Thorough knowledge, and training, in all 
phases of industrial engineering Excellent 
background, in management, administration 
and organization, modern production methods 
and problems, and techniques of supervision 
Well versed in the maintenance 
of dry and wet line automatic 
chinery Successful employee relationship 
Available as Chief Industrial Engineer, Mainte- 
nance, Production or Plant Superintendent 
Full details and references upon request. PW 
8667, Food Industries. 





packaging ma 


DIRECTOR OF Reis gcoil and deve joni ent. 30 
years extensive experie nee in foods. M.S. in 
organic chemistry. PW 8736, Food Industries 


BAKERY SUPPLY CONSULTANT 


Available to a limited number of new accounts 
to teach you the Know-How in making Jams & 
Jellies, Emulsions, Fudges, Powdered Mixes, etc. 


PW-7652, Food Industries, 
620 North Michigan Ave., Chicago 11, II). 








M AN AGER to expand your distribu- | 


and operation | 





and experience. PW 8705, Food Industries. 








SALES REPRESENTATIVES 


WANTED 


M f of efficient high pre 
cleaning equipment, est. since 1860, des: 
sales representatives calling on food proc- 
essing plants in selected territories. Com- 

pany is presently selling to many of the 
Targest. food plants. The product has en- 

roven per 
where other equipment has not been satis- 
factory and original installations have 
brought many orders at additional equip- 
ment. 
RW-8737, Food Industries 
330 West 42nd Street, New York 18, N. Y. 

















COURSES IN 
FOOD TECHNOLOGY 


MEN OR WOMEN 


Fund Is and lab y work in 
Canning, Freezing, Preserving, Science cf 
Nutrition, Food Analysis, Mold Counting, 
Menu Planning. Night classes. Veterans 
paid while learning. 





MIAMI SCHOOL 
FOR FOOD PROCESSING SPECIALISTS 
Box 383, Coral Gables 34, Florida 





INTERNATIONAL FOOD BROKERS 
184 North 8th St. Brooklyn 11, N. Y. 
Over 30 years in Metropolitan New York 
and New England. Selling raw materials, 

Pp ts. Ware- 
gist on staff. 





21585 Food technol 





house f 








FOR SALE 


Institutional Food Supply and manufac- 
turing, big trade-name brands. Grossing 
$250,000 yearly, Central Michigan loca- 
tion. Will sell at value of inventory and 
equipment. Write 

BO-8594, Food Industries 
Ave., Chicago 11, IIL 


520 N. Michigan 











dollar class. 


third party. Brokers protected. 





330 West 42nd St., 


BUSINESS WANTED 


Purchase or Partnership 


Will buy business manufacturing established products capable 
of producing annual net earnings in excess of $250,000. 


Advertiser is nationally known as a business builder and 
money maker. Has held top management positions and director- 
ships in 3 companies whose net earnings are in the multi-million 
Age in middle forties. 


Replies received in strict confidence either direct or through 


BO-8649, Food Industries 
New York 18, N. Y. 





Additional Business Opportunity & Auction Advertising on the following page 


FOOD INDUSTRIES, MAY, 


1949 
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Auction Pursuant to an order One _ Saioaaine agg dts goa Fillin oe 
of a b nangeor- -mg ae with vaccum pamp and 220-60-3 ph. mo- 
Dund “g" 2 ae, dae tors. Separate capper (not included), at 
“fora “bueettage tao sell at present fitted up for standard crown i 
PUBLIC AUCTION 12-0z. bottles. With proper attachments will 
poe yp up . Le th > oon, 
good for any hot or cold product. Has ha 
Wotuestey, ime 8 8th, hi a Re use ome purchased by us as L ’ 
Land—Buildings, Machinery rebuilt 
and Equipment will be sold ote sas0000 Price f.0.b. Long island 
in Bulk, ane and Parcels. One Crown Cork and Seal Model, “D" 
Jumbo Crowning Machine, left hand in- 
7 a St., ——. N. Y. feed. In good condition fitted up for Stan- 
sd Ge wot Gait becainne dard 12-0z. bottles. Motor specifications . 
Se eee 220-60-3 ph. Price f.0.b. Long Island City 
Description of Real Estate $650.00. ry 
ildi ilt i ; ; eR Brand new large A ia Comp 
Cement Block Building, Built in 1944 with Railroad Siding Full Length of Bldg., all modern. makers Cudatticters. “Two Gls cals Lee 
Cold Siorage Room 85’ x 60 Boiler Room 20’ x 44’ Model G-29 Compressors, rated at 95.13 
Compressor Room 16’ x 60’ Fluorescent Lighting, Steam Heated 100 H.P. tons each at 360 R.P.M., with 40# suc- 
Press Room 30’ x 60° Farrar Trofts 125 Ibs., steam pressure Boiler, tion pressure and 185 condensing pres- 
Processing Room 40’ x 60° Iron Fireman Automatic Stoker with 1 Acre sure. Two Crocker-Wheeler 40 H.P. high 
Offices 12! x 60’ parking lot opposite side of street torque 220-440-60-3 phase motors, with 
Garages 44’ x 44’ a pers = “vy” —_, Two at 
; H oti en-Bradley uto ransformer ‘ype 
7 Machinery and Equipment Consisting of Gompansetee ctavtens. Gan tae | ibne 
ajonnier Filling & Capping Machine Model 90 Sty!-O-Matic Straight Line Unscrambler shipment of any or all. Located in New 
Monitor Continuous Pasteurizer, 40’ long 4’ wide 2 Thomas Albright 45” Hydraulic Presses York. Price: What i ffer? 
CRCO American Vacuum Type Preheaters & Pas- oa) Automatic Labeler size SHJ Model R. H. ork. ice: at is your offer? 
teurizers Mod 15 2 Concrete Block Wieht Presses Large Filters. One Sand and one Activated 
ih ere es Masks, Steet Sietted ¢ Crates, Sparkler 2 2 International Ag tators ee aig Carbon 84” diameter x 72”. Four 
ain sr ee! or. 0 ee ‘ainte: 
2 Aluminum 60 Gal. Steam aekeied Kett 2 5 Warthinete Anos Compressors le el VR60, 30 pe gres Si... fae banal pa 
— "Compact Cooler Staintess Stoel Model BE cio are in good condition. Location Philadel- 
Portable Farquar High Pressure Cleaning Unit Niagara Aero Evaporative Feierah Model 2540 phia, Pa. Price: Give us an offer. 
Huntley 42’ Stainless Steel Basi i 2 Niagara Fan Coolers Model Bowser meters—2—Bowser xacto meters 2’ 
Cup Conveyor, Klotz Stemmer Style 3, size 108° 14 Webster Cedar, somes Tanke: from 27,000 G. flange fittings, 110 G.P.M. flow rate. Made 
Howe 20 Ton Capacity Truck Scale 38000 G. capaci in 1938, used ve little. Model SY-D2— 
Stevedore Jr. Portable Electric Conveyor 5-5’, 8-10’, 3’ Wood Tanks, 5.000 Gal. Capacity Class 381, Fig. 737-F. Stock 338-1603. 
2-45L, 1-90L helices HE Mcrae 75 lbs. pressure. Cost new about $700.00 
Quincy Air Compressor size 3x2'/2 6 Berlin Open Process Kettles sell for $300.00 each f.o.b. —_ Isiand 
‘“¢ Ton R&M Canners Hoist Troy Washing Machine ity. Good for thin or hi \e 
Office Equipment Platform Scales, 15 4 wheel Factory Trucks, Ete. Alsop Syrup Filter asada ar 12-WR-30 
Sale subject to Confirmation by the Hon. Nelson P. Sanford, Referee in Bankruptcy. with pump, all stainless steel construction. 
Charles J. Briggs, Trustee, 39 Exchange St., Rochester, N. Y.; John K. Barden, Attorney for 30 disc 11-1” diameter, over 10-G.P. 
Trustee, Penn Yan, N. Y. a by appointment only. Fo descriptive circular, appointment capacity. Almost new. Motor specifica- 
or information, write, wire, or phon pone ia Je — —. Located 
ng Islan ity. Price. .00. 
I. SHOOLMAN, AND ASSOCIATES For further details address: 
FS-8724, Food Industri 
Phone Hamilton 8120 825 Commerce i Rochester 4, N. Y. 330 West 42nd Street, New York 18, N.Y 
WANTED FOR SALE FOR SALE 
Large engineering firm wishes te wire several P 
gine ~ Ky a. ot emis = Brand New At Half Price Burns #22 Continuoas Thermalo Gas 
eclgcenes “ py Be cee! equip- Roaster for Peanuts. Complete with two 
possible, strictest confidence. i : : split nut blanchers, cleaners, and 18 ft. 
Sugar syrup or fruit juice heating unit icki le with Di ic roll 
Box 1219, 1474 Broadway, N. Y. 18, N. Y. a oe: picking table with Ding magnetic roller. 
to heat 500 gal. from 50° to 170° F in Purchased new in 1946 
40 minutes, consists of 500 gal. insulated, 2 
open top, high polish stainless steel tank 1 ABC Nut-Bar Machine, Model #12708. 
GET MORE FOR YOUR of sanitary construction, two piece cover Complete with cooling installation. New 
: 2 f Atti —never been used. 
SURPLUS EQUIPMENT S. S. heating coil, $. S. detachable agita- 
List it with our bureau tor, 1/2 H.P. 220-60-3 phase motor. 
And Sell Directly to the next user : s , D. GOLDENBERG, INC. 
50,000 Manufacturers Get Our Offerings Cooling unit same as above but with Ontario & | Sts. Philadelphia 34, Pa. 
Regularly. They need such units as: water jacket and S. S. ammonia coil to 
LABELERS DICERS PEELERS cool from 170° to 70° F in 1 hour 20 
RETORTS WASHERS KETTLES : F lable, | di FOR SALE 
DRYERS STILLS MIXERS minutes. Four sets available, located in One Marco 500 gallons per hour 
or what have you to sell? L. |. City, New York, for immediate ship- R 
Quicker Action and Better Price ment. For further details address: HOMOGENIZE 
ie Full Details and YOUR price to Like new. Cost price 
EQUIPMENT FINDERS BUREAU 3390 9 sey riya om k 18 ae mene ny --4 =. Industries 
6 Hubert Street New York 13, N. Y. 7 ie oy “ 330 wear 42nd St. New York 18, N. ¥. 
IT’S MAY AND THERE ARE BEES! FOR SALE Poli 
See CASE EMULSIFIER WHERE TO STORE 
ACHINER ee FROZEN FOODS 
982 Stuyvesent Ave. UnlensN: J, For mixtures, dispersions, emulsions, - homo- ‘ 
NEW—USED—REBUILT genization. Stainless Steel. Production 300- a 
A NEW HIGH IN PERSONAL SERVICE 360 gallons per hour of perfect Emulsion- a 
“Machinery Shopping’ for the Busy Plant Homogenization. Employing one operator. QUAKER CITY 
Executive. _We locate equipment _you_need_or Used 6 months. On wheels—no installation COLD STORAGE CO. 
buyer for your surplus. ‘‘Finder’s Fee’’ Basis. ‘ ; 
Se necessary. Priced at $1,500. PHILADELPHIA, PA P 
PROCESSING 7 PACKAGING FS-8746, Food Industries 3 WAREHOUSES 
MATERIALS HANDLING 330 West 42nd Street, New York 18, N. Y. Proper Temperature for Frozen Foods 
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FOR SALE 
PROCESS EQUIPMENT 


1—19%* dia. x 15° deep ae steel kettle %” 
thick with bolted-on cover. 
1—S’ x 5’ x 42° JENSEN coil pasteurizer (tinned 
po kettle) with agitator coil. 650 gallons 
capac 


1— aie Paul O. Abbe laboratory size pebble 
miu. 


1—-50 gallons jacketed, agitated open top kettle. 


3—65 gallon jacketed DOPP kettles—New, with 
hinged steel covers. 


1—Charlotte stainless steel laboratory Collol 1 
with | HP C. motor. er ae 


1—12” x 30° Kent 3 rolier water cooled mill. 
1—16” x 40” Day 3 roller water cooled mill. 
3-12” x he Lehman 5 roller water cooled mill. 


1—*‘Ceco”* Automatic Carton Sealer Model A-3901- 
12 with motor drive. 
1—Western Bear Cat shredder, size 2A 
2—24” x 48” (12 cu, ft.) single ribbon and paddle 
rs with A. C, motors. 
1—Buffalo double drum dryer 32” D x 90” long. 
1—20 gallon (5 blade-paddle type) Stokes tilting 
mixer. 
1—J. H. Day 6 barrell ‘Hercules’ tilti type 
mixer with A. C. motors. - 


1—24” x 24” Sperry c I. open delivery plate and 
frame filter presses. 


1—7 HP Kane high pressure fire tube 
boiler. D re tube gas fired 


Se ‘FASTEMP”’ monies ss 55 AS room or 
pace heater. For use with #1 or #2 oil. 


1—Reades 100 gallon sigma blade heavy duty jack- 
eted tilting type mixer. 4 ms 


1—28%” Dia x 24” Deep Mixing kettle with side 
entrance agitator. 


Alse a full line of pumps, tanks of all kinds, 
kettles, scales, etc. 


Ask for latest stock sheet ‘‘H"’ 


Emsco Equipment Company 
Affiliate of Emil A. Schroth 


51 Hyatt Avenue, Newark 5, N. J. 
Phone—wMitchell 2-3536 








FILTER 


Pressure 125. Stainless steel like new, 
used very little. Price $125.00. 


GORDON EQUIPMENT CO. 
6530 W. Jefferson Ave. Detroit 17, Mich. 








FOR SALE 
AT BARGAIN PRICES 


Just secured from very prominent 
manufacturer in Chicago. Machinery 
still set up in original location where 
it can be inspected on floors of plant. 
Available for i di 
30—High Pressure Steam Jacketed Ket- 
tles. Stainless Steel and Copper, with 
and without Agitators, 25 and 125 gallon 
capacities. 

75—38” Revolving Coating Pans, Stain- 
less Steel and Copper with and without 
Steam Coils and Ribs. 

Mikro Pulverizer. 

Brand New Redington Box Opening, Fill- 
ing and Closing Machine for three sizes 
of packages. 

Triangle G2C Filler. 

Rotex Sifter. 

3—Automatic Transporters. 


Write or Wire Collect for Prices and 
Information 


UNION CONFECTIONERY 
MACHINERY CO., INC. 
318-322 Lafayette Street 
New York 12, N. Y. 








Cable Address “Confecmach” 





FIRST CHECK V with FIRST 
for GOOD REBUILT EQUIPMENT 


Then... it’s your move 











4 FMC Hand Pack 15 Vacuum Fillers Filter Presses by 


Fillers in Rotary or Straight 
Stainless Steel 


40 Jacketed Kettles 









§.$., Copper, Steel Shriver & Sperry 








12 Juice Fillers from 6” up to 42” 
5M. & S. ond King AL CICALICmissin all metals or wood 
Pocket Type Fillers 


some agit.; all sizes 






25 Vacuum Cookers 











Semi and Aut. 
Labellers by 
Ermold, World, etc. Bia? yarrae- me Yalot ara 





6 CRCO 
Tomato Choppers MQ Jaa CUle cu 
Pre-Heaters; 





7 Conveyor Dryers 





Distilling—Brewery 







Heat Exchangers Winery, Rectifying Burt and Sargent and others 
Knapp-Kyler 
2 Complete Setem Alcohol Production PP-nY §.$. up to 72° long 
Tomato Processing Wrap Around 











Lines Labellers 














14 Cookers-Coolers 35 Ribbon Type 


Exhausters up to Mixers 
+10 Standard 
Retorts, Vert. or 
Horizontal 


4 Rietz Stainless 





Filler and Elgin 
Multipiston Fillers 
from 1 to 11 pistons 
in stainless, etc. 


Disintegrators — 
30 HP 12 Fitzpatrick 
5.$. Model D 


Comminutators 







Day Type, all sizes 






Auger Type Fillers by 
Syokes & Smith, etc. 
















Complete Meat 
Packing 4 Karl Kiefer 
Dog Food Plants Visco Fillers 
Peanut Butter 8 New FMC Rotary 
Mayonnaise $.$. Syphon Fillers 
Salad Dressing 


Sanitary Stainless 





8 Steam Tube Dryers 
Louisville-Davenport 





Homogenizers- 





Viscolizers 


Colloid Mills by 





3 Davenport 
Model 3A 
Dewatering Presses 







Eppenbach, 





Charlotte, etc. 











ttm eh uiitwe © Sterling & Urschell WmaUl Saesaueue Hammer Mills, 
with agit. up to Dicing & Slicing Micestsiemimm Grinders, Crushers, 
4400 gal. Machines CRAIG Attrition Mills, Rot. 
MUTT MCiaaiiee Choppers, Grinders, BUCO CIC LC lal ye Cutters, Ice & Bone 
CRCO Choppers 













ONC wel Cee Peelers and Washers 








Centrifugal ce Ca atic 3 5.5. Atmospheric BAC RIES aC) 
ee eieekiogs Drum Dryers with MC) cue 
5.5., Monel, Copper Pete mn atte all accessories Citrus Fruit & Juice 
Delaval, Sharples TUM Cece 865 x4’ and 5’x10’ 
Centrifugal Clarifiers Door 






Extractors 






Chewing Gum Plant 












Nobody pays more than BOGS for Good Used Equipment 


FIRST MACHINERY CORP. 


157 HUDSON ST. WoOrth 4-5900 





NEW YORK 13, N.Y. 
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BUY BRILL OER FORD AND SRSCES 
INDUSTRIES 
2—Sweetland =! and 2 Filters. 
2—Devine, Vacuum Shelf, 40 x 43, 9- 1—Shriver Rubber Lined Filter Press, 36” x 36”. 
shelves and 5 shelves. ; se alee se: eiieeen ts 1—Shriver nog & Frame Filter Press, 42” x 42”. ‘. > 
1—Louisville Steam Tube, 6'x50’ —P c ic! ie 1—Day Mogal Type Mixer, Type MDB, Size 5. 
(Bx Li luding 2-station Weigher, tent J 
1—Direct Heat Rotary, 3’6’x28 Goer ond Socket aaa yy i “i. ae a rae ee 
1—Rotary Vacuum, 5’x33’ per, etc 2—Mikro Pulverizers =1SH and +2TH. 
1—Buffalo, Double Drum Atmos., 32x72” 1—National omy Be egy Ooms i—Patterson Kelley Jacketed Kettle, 500 gals. 75 , 
2—Buffalo 32x90 Atmos. Double Drum, 2—Rodgers Model 104 Fillers dialtone : 
9 i—Plate Fabricators jacketed Kettle, 900 gals, 125 
20 HP AC Motors, s/s Hoods. 1—Knapp #429 Top and Bottom Gluer with PSI in jacket, , = #. 
' a ee wt Und i—Rotex Sifter, 20” x 52”. S 
FILTERS —Kubbder ine owder ixer, 
staint steel ribb tator 
1—#12 Sweetiand 4” centers, iron or 1—Steem pocketed TONE. a feck Mixer. 
copper leaves : 20S, Robinson Powder Mixers, 100 to 3000 R. & SONS, INC. 
1—#10 Sweetland 3” centers, iron or 2— eeies 10,000 Ib. Powder Mixers. UNION N J 
copper leaves 5—Mikro Pulverizers, 1SH, 2TH, 2DH, 4TH ' sas 
1—#5 Sweetland 2” centers, copper 2—Kieter 16-spout automatic Rotary Vac- Est. 1886 UNionville 2.4900 
1—8e12 Of Acid Proof Filt MM, an rote Soene sy on 7- 
x iver Aci roo iter —MRM neumatic Scale an -spout 
3—36” Sperry 60 plate cast iron, Re- straight line Vacuum Bottle Fillers. 
. 3—Resina Single and Double Head Automatic 
cessed center feed, open delivery, Ca o 
« : . ppers 
hydraulic closing 2—Knapp and Nu- we Automatic Can Lab- FOR A 
elers, to gallon oo 
MIXERS — Jersey Freee M and ML Pony Label- 
5 ae . 1 Monit 
2 red snreo ee 200 4—trmold and World Semi-automatic Label- 1 ee mg shen end tan 
ers . e 
1—W&P Size 16, unjacketed, 150 gal. 5—Belt Conveyors, 12” and 24”. a en Se ee 
working capacity 2—Bucket Elevators, 60’ and 75’ centers. 
8—Boker Perkins syze 15, jacketed, 100 15—Stainless Steel Tanks and Kettle, 50 to 2 Coy 5 dene strawberry cappers in excellent 
1. working capaci 3—Pfaudler glass-lined, steam pahoted, a 1 Selectro 18 0 vi i : 
+ eee seein p » aim . See ettien 75, 100, 190 = igi- lectro x 60 vibrating screen 
jackete 4 gation 8—Pfaoudler glass- lined, steam jacketed, agi- . 
1—10004 Stedman Drum Mixer, M.D. tated Reaction Kettles, 200, 500 and 1000 Also the following motors: 
3—Day Mixers, 1300#, 16004. gal 1 Westinghouse 220-V. 20 HP 
1 GE 220-V 15 HP 
KETTLES PARTIAL LIST ONLY 
- : . 1 220-V 30 HP 
3—7500 gol. Steel, with copper coils, Circulars and quotations on request 1 West. 200-V 20 HP, double shaft 
pasa, pana 2 A dia. x 12’6 EQUIPMENT 1 West. auto starter 220-V 20/30 HP 
ieee * overal eight ini BRILL 1 250-V 400, Amp. 3-pole Trumbull, Type “A” 
— ‘ 5 5 n to itch, . 
Agitated, 7’ dia. x 7’6” p hg “ COMPANY - ie 
a i . Ww 
ed 5 tien Be dep ee | | 2401 Third Avenue, tera 
20250 ool. Copper, Jacketed, Open to, New York 51, N. Y. Sunshine Packing Corp. of Penn. 
with stands ia. x 42” deep . 
1—700 gal. Steel Jacketed, open top, Phone: Cypress 2-5703 RD Tae 
1—550 gal. Steel Jacketed, open top, 
1—500 gal. Aluminum, jacketed, closed, 
Agitated FOR SA 
TO isis | OR SALE One HORIX ROTARY FILLING MACHINE 
" od 24"x20” Buflovak Vacuum Drum Dry: Model HBS-18. Fully automati feed, 
eted, Agitated 32”x52” & 32x72” Buflovak Double Drum pesee speed 55 to 160 ‘tase lars Ae, Mavoaan tac minute’ 
1—200 gal. Steel Jacketed, open top, 8000 gat SS. Vert, Tanks: Inu agit.” ne ee oe ee 
ry : jess than six months. This machine can ivy in- 
24 ey 60, 40, 20 1. Al e 40 au ae Cine, ales Aldea Kettles, jkt SPACHER TEL Grant 
—150, 80, 60, 40, 20 gal. Aluminum, 60 & 150 gal. Copper Jkt. Kettles. ; The J. M. SMUCKER CO., Orrville, Ohi 
jacketed mo eee aol ns sr peat tanta ait ikt., agit. Will sacrifice for quick no ms ihe 
MISCELLAN EOUS Hobart (eee gal, anes ER lae Viscolizer 
om ‘s or colizers. 
3—Pkge, Mchy. Type 59 Cellophane or (2 Bronze Fitter, (plates an toon _— FOR SALE 
Wax Wrapping Machines. ; to S.S., also Copper Vacuum Pans. ° 
2—48" Troy Steel Basket Centrifugals, Ws Trio S.81¢ ——_- ms One M & S Filler 
1—Boll & Jewell #1 Rotary Cutter — Send us your inquiries, (4x 113/16) Ey uae nt oe SS Ge oy 
1—Eppenbach Size B Sanitary vertical LESTER KEHOE MACHINERY CORP. two months. Present price $4600.00. Available for 
Colloid Mill, w/c. s/s, 2 HP Motor 1 East 42nd Street, New York 17, N. Y. “$7 ART HALE COMPANY” 
“77 a ee #22 : MUrray Hill 2-4616 2529 N. Pulaski Road, Chicago 39, Ill. 
—K.K. iller, , 2 oz. to 
oz. 
See Auto. Gluer— WE CAN FURNISH AT ANY POINT NEW FOR SALE , 
etc 
1—Stokes & Smith Powder Fillers, M.D. | | AND USED TIGHT AND SLACK BARRELS | | 4...) woos pee rviny traor- wave 
1—Mojonnier type 6'6" dia. Copper AND STEEL DRUMS, PAILS AND KITS. See Re ‘eg 
Vacuum Pan is_ only about 6 months Askir 7 ice $500.00 
° skin. ir . 
1—Knapp Model 3B, Can Labeler LET US HAVE YOUR INQUIRIES. FOB Camden, N. eee 
2—Worl i BUCKEYE COOPERAGE CO. FS-8645, Food Industri 
York Gras” Belin Une 20 HP pastor 3810 Orange Ave., EXpress 3383, Cleveland 15, 0 30 West 42 te New York 18, N. ¥ 5 
> - ‘ 
ONLY A PARTIAL LISTING 2 
FOR THAT 1949 BUDGET! ein NEN 
FOR THAT 1949 BUDGET _EVAPORATOR—IN NEW CONDITION 
Catalog “M” of Processing & eee eet Oo" fect Mojonnier Tubular Evaporator. Con- 
iit ts Secee | | RES Ey Sa 
30 suitable for condensing other liquids. 
13-17 Park Row New York 7, N. Y. HORNE MACHINERY CO., Inc. Write HERSHEY CREAMERY CO., 
Shops: 331 Doremus Ave., Newark 5, N. J. 1188 Harrison St., San Francisco 3, Cal Box 121 Harrisburg, Pennsylvania 
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Rebuilt Processing Equipment ¥' 
IMMEDIATE DELIVERY — GREAT SAVINGS 


Mikro 24”, 1-SH and Bantam Pulverizers, 
Jay Bee Mills—U-1, 3AT, Schutz- 
O'Neill, Fitzpatrick Comminuters. 


Baker Perkins & Readco Heavy Duty 
100-150 Gallon Double Arm Jacketed 
Mixers with Sigma or Fish Tail Blades. 


Stokes, Day, New Era, Hottman Mixers, 
2 to 3500 gal. with and without Jack- 
ets, Single and Double Arm Agitators. 


Day & Robinson 100, 400, 600, 1000, 
2400-4000 lbs. Powder Mixers, Sifters. 


Gayco 8 ft. Air Separator, Robinson 
#31 and Schutz-O’Neill #3 Sifters. 

Ross, Kent and National Equi t 
Steel and Granite, Three-Roll Mills. 


Huhn, Wolfe and Ellis Steam and Gas 
Fired Dryers. 





Vacuum Pans with and without Heavy 
Duty Agitators, 20”, 3’, 4’, 5’, and 6’. 





Lee Metal 125, 200, and 250 gallons, 
Steel Jacketed Kettles: 50 
gallon Tilting type with Agitator. 

Horix, MRM, Mojonnier and Elgin Stain- 
less Steel Rotary Fillers: Filler Single, 
Bagby Twin Piston Fillers. 

Pony Labelrite; Ermold and World Semi 
and Fully Automatic Rotary and 
Straightaway Labelers. 

Burt and Knapp Auto Wraparound 
Labelers. 

Pneumatic Scale & Resina Auto Cappers. 
Stokes and Colton Late Style Rotary 
Tablet Machines; Stokes Model T. 
Standard Knapp #429 and J. L. Fergu- 

son Carton Sealers. 

Triangle U-1 Semi-Automatic Auger 
Powder Filler. 

Sperry. Shriver, Sweetland, Vallez and 
Johnson Filter Presses, all sizes. 
Republic Jr. 40 Filter. 








Package Machinery FA, FAQ, FAz2, 
Hayssen & Miller Auto Wrappers. 
Pneumatic Automatic Carton Lining. 
Filling and Sealing Machine. 

Union Special Bag Sewing Machine for 
tape bound closure of Multi Wall 
Bags. 


RECENT ACQUISITIONS 
PRACTICALLY NEW 

Triangle Package Machinery Co. Model 
G2C Automatic Electri Pak Filler with 
Elevators and Package Conveyor. 

Doughboy No. 40 Automatic Bag Heat 
Seaiers. 

Enterprise, late model, 6K, 6 inch motor 
driven Fruit and Meat Grinder. 

Filler Machine Co., late model, 8 Piston 
Stainless Steel Filling Machine, with 
rising bed feature. 

Triangle Package Machinery, late style, 





A-60A 6-head Fully Automatic Elec- 
tri Pak. 


MANY OTHER ITEMS OF INTEREST IN STOCK—FULLY GUARANTEED 
Write, Phone, Wire Collect for Details and Prices on Your Requirements 


, MEN , 
Uutou STANDARD EQUIP T CO 


318-322 LAFAYETTE ST., NEW YORK 12, N.Y. 





PREMIUM PRICES 
PAID FOR YOUR 
SURPLUS EQUIPMENT 















WE SELL WE BUY 





YOUR CONFIDENCE IS NOT MISPLACED 
WHEN YOU BUY FROM 
THE MACHINERY & EQUIPMENT CORP. 


Specials 
i—Stainless Steel Closed Storage Tank, 10-6" x 
20’, 13,000 gals. 


i—New Alum. Tank 10,000 gals. 

1—New Lee 150 gal. S. S. Jack. Kettle 907 W. P. 

i—Stokes 30” x 8’ Rotary Vacuum Dryer. 

2—Oliver Rotary Vac. Filters 8’ x 12’. 

2—Sharples =16 Super Centrifuges — Stainless 
Steel. 


3—Fitzmills Stainless Steel Model D—5 H.P. XP 
Motors. 
i—Glass Lined Jack. Kettle Closed, 250 gallons. 
i—Charlotte Stainless Steel Colloid Mill 20 H.P. 
Ph. Motor. 
Bia Style Stainless Steel Centrifuges 40” and 
48”. 


i—Ruggles Coles Rotary Steam Tube Dryer 4’ x 20’. 


SEND FOR BULLETIN A.-22 
COMPLETE LISTINGS 


WE BUY YOUR SURPLUS 











MAcHINERY & EQuipMENT 


TELEPHONE 
GRAMERCY 5.6680 





533 W. BROADWAY 
NEW YORK 12, N. Y. 











FOR SALE 
100 at Read Vertical Mixer 
80 qt. Hobart and Triumph were 
Enterprise Grinder with 8°,” plat 
Burns Peanut Roasters, Cooling Truck. Blowers 
and Blanchers 
Buffalo Chicle Chopper 

SAVAGE BROS. CO. 

2638 Gladys Ave., Chicago 12, Ill. 








FOR SALE 


6—Ayars 8 pocket model ‘‘C’’ Pea & Bean Fillers 

i—Packaging fine for cartons—includes former, 
filler, gluers, ete, 

3—Semi-Auto Vac. Fillers, 8 spout, bronze 

6—International Automatic Vacuum Fillers, 12 
spout, stainiess steel 

i—Osiund Auto. Duplex eaten. Labelers 

3—World Auto, Rotary Lab 

8—World & Ermold Semi rosy Labelers 

4—Wrap around Labelers, for hots & cans 

i—Standard Knapp Case Gluer T & B 

4—Carton bottom Stitchers, elec. on 

3—Mikro Pulverizers =ISH, Bantam, =4 

3—Resina Auto. Cappers, 28 mm, 70 mm 

2—Staintess Colloid Mills, 6”. 

2—Anderson Duo Expellers 

I—15 gal. H.D. double arm jktd. Vac. mixer 

1—W&P 100 gal. H.D. double arm jktd. mixer 

2—Horiz. Retorts 33°W x 28”H x 15’6"L 

i—Copper Vac. Pan, 6’ dia, jktd, coils, condenser 

2—Copper Vac. Stills, 100 gal, jktd, agit. 

i—Aluminum Still, 175 gal, coils 

i—Aluminum Autoclave, (00 gal. jktd, agit. 

i—tron Autoclave, 130 gal, jktd. 

i—Rotary Steam Tube Dryer, 56” x 30’ 

3—Shriver 24” c.i. Filter Presses 

1—J. H. Day #1'2D Dough Mixer 

!4—Stainless Kettles—1007 jkt.—50 to 500 gal. 

15—Stainless Clad Kettles—40= jkt—30 to 80 gal. 

i—Aluminum jktd kettle—40 gal. 

i—Aluminum Kettle, 1006 gal., jktd. agit. 

6—Copper jktd. Kettles—30 to 120 gal. 

33—Glass Lined Tanks 7500 and 8250 gal. 

20—Wood Tanks, 3600 to 13,000 gal. 

45—Stainless Steel Tanks, 30 to 500 gal. 

10—Triclover Stainless pres Pumps,—NEW 

6—Duriron Pumps, 90 GPM @ 45’. 


We Buy Surplus Equipment & Plants 


PERRY 


EQUIPMENT CORP. 


1511 W. THOMPSON ST . PHILA. 21, PA 





PHONE: STevenson 4-1515. CABLE: PERI” 


FOR SALE—MODERN 
PACKAGING EQUIPMENT 


PNEUMATIC SMALL AND MEDIUM 
SIZE DOUBLE PACKAGE MAKERS WITH 
ROTARY CLOSERS 
PNEUMATIC SCALE CO. °%5 Per Minute Fully 
Automatic Cartoning Me he, matic Feeder, 

Bottom Sealer, Fi Top Sealer and 








Compression 1 n 
PNEUMATIC SCALE CO. Tightwraps 











PNEUMATIC SCALE CO. Wax Inner Liner. 
PNEUMATIC SCALE CO. Automatic Combine Top 

nd Bottom Sealer and Filler. 60 per minute 
PNEUM Scale Weight le 


pe & SMITH Transwraps. Model 
RESINA, Automatic Capper 
phtcr 4 Head Automatic Capper 
















LL 2 Spout Stainless Steel Piston Filler 
STOKES om aoe Model HG 84, Duplex Vacuum 
Auger Fi 
STOKES “ ‘SMITH, Model G, Aug er Filler 
TRIANGLE Top and Bottom C Sealer with 
Compression Unit. Fe e si 
JOHNSON Automatic F and Bottom Sealer 
80 per min. 
JOUNSON Combine Top and Bottom Carton Sealer 
ith 3 spout, Net Weight F . 
PACKOM ATIC Cartoning t 12” sizes. 
Bottom Seale F ile r, Top T 
WHIZ PACKERS, with Agitators 
SCO Rotary Heat Sealer 
CHAMPION Wire Staple 
STANDARD r. Model 429. 
ORLD Fully Aurome aightaway Labeler 
WORLD& ERMOLD Spot Labele 
STANDARD KNAPP Can Labelers, No. 2 to . 
NEW JERSEY MACHINE CO. Tony Labelri 
Lahbelers, Model ML, and MX 
CECO 12” “Adjustable Top and Bottom Sealers. 
MILLER WR try ane SHEET ER 
POWDER MIXE s, 200 to 1,000 Ibs 
eee MACHINERY, 6 and F-9 Wrappers 
LE 24" Roller Granite Mill. 
COLTON. ‘pabl Machines Model 3DT. 


WANTED 
| Single Machines or Entire Plants 


ALLIED EQUIPMENT CO. 


940-946 Nepperhan Ave., Yonkers 3, N. Y. 
Phone Yonkers 5-2997 
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Air Exp. Div. Rwy. Agency Ex. 204 
Alan cod Steel Co.......... 5.9 ie ot 
Allegheny Ludlum Stee! Co:p.. “sean 
Allis-Chaimers Mfg. Co....... 5, 27, 62 
Aluminum Cooking skensit: Co. . 49 
Aluminum Co. of America.... . 63 
American Can Co. .. eee 195 
American Cyanamid Co. — - = 
American Gas Asscc ; : 192 
American Molasses Co. ............-. 211 
American Optical Cx ee ; . 188 
American Pipe & Const. Co. . 3 ae 
Alvey-Ferguson Co. .......... er 
Anchor Hocking Glass OS EES 32-33 
Anderson- Baraerov at Div. of Foo 

SEE ewicc ti Saecncees os ss oOeenen 
 —,. CF eee 20: 
Armstron cork “Company. 135, 142 
Aseptic- Thermo — Co... 13 
Atlas-Pacific Co. . ceeee 
Automatic Transportation MOG esses . 174 
Bareco Oil Co. ... eee See . 147 
Na eee we | 
Bausch & Lomb Optical Co.... . 207 
Bemis Bro. Bag Co cosbves 8 
Betner Co., Beciomin Bs. cases 2 
Brown Bag Filling Mach. Inc. . 217 
Brown Boggs, Fdry & Mach. Co....... 152 
Brown Instrument Co. : ae 
Buffaio Forge Co. ........... oe Se 
Buflovak Equip. Div. Blaw-Knox...... 130 
Cambridge Wire Cloth Co............ 145 
Can Manufacturers Institute Inc...... 136 
ey a. ry 69 
Chevrolet Motor Div. ‘General Motors 

SB epee aes a Re ae rape Se os 
 ., MERE EE 164 
Chisholm- mosre Hoist’ Gore rer o* aan 
Chisholm-Ryder Co. ......... er 
Chrysler Corp. (Dodge Div.). «0/264 
Cleaver Brooks Co. ...... 43 
Consolidated Packaging Machinery 

OTR. 202 practi ik soe eed cat i 191 

Continental Can Co. RRR ee ee 22 
Crane Co. ..... ers oa) ae 
Creamery Package Mfg. Co. Re 160 
Cyclone Fence Co. ares 200 
Darnell Corp. Ltd. .... ewe mone . ar 
Ry Stcacsee eu tes eae ais moni 209 
Detecto” i TEs .6 460s 0544o4es os ae 
Drake Hotel ... . 146 
Ediaw Co. ....... toaouhsae bans 199 
Eastern industries Inc. 211 
Eaton Mfg. Co....... insert ‘between 34-35 
Economic Machinery Co d Cover 
Electric Storage Battery. Co. : 128 
Elwell-Parker Electric Co...... -. aoe 
Empire Can Sore. Wee! 204 
Eriez Mfg. Co. NE SS 45 
Filler Machine Co. Inc......... oa 
Findley Co., F. G... : >. 
Firmenich & Co. ............-. ae 39 
Food Machinery Corp ane art-ee 60,.162 
Frick Co. 5 e eae 148 
Fritzsche Bros. Inc. er a 189 
it a, Seer ee 215 
Gardner-Denver Co. 
Gaylord Container Corp. 3rd Cover 
General American Transportation 

SO. sic wane asi - «56... 167 
General Biochemicals, Inc........ ee | 
General Controls aa auee 152 
General Electric Co. 18-19 
General Mills, Inc. : 34, 199 
GMC Truck & Coach Div......... . 183 
eg ll errr ere 
Glycerine Producers Assoc. 17 
Gottscho, Inc., Adolp Ldioes 5.5 
Grinnell Co., Inc. ows eee eels ‘ 9 
Hapman penveyors) G6. on cannes él 
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f THE ENTOLETER 
ni HUNDREDS OF 





| eon doesn’t have a chance to spoil food 
products when “ENTOLETER” Continuous In- 


sect Control is installed in mills and food plants. With 


this tested and proved protection, you benefit 3-ways: 
@ SAFEGUARD YOUR PRODUCTS FROM BUGS 
& FRAGMENTS 
@ EXTEND YOUR SELLING SEASON WITHOUT 
FEAR OF “TURN-BACKS” OR SEIZURES 
@ ENJOY THE PROFITS IN SUMMER SALES 
Operating records show that “ENTOLETER” Control 
destroys insect life in all its forms, in flour, meal, mixes, 


cereals, powdered soups and similar free-flowing dry 


materials. In addition to its primary function of insect 


control, the “ENTOLETER” system is an excellent 


FNTOLETED 


CENTRIFUGAL MACHINES 





CONTINUOUS INSECT CONTROL SYSTEM 
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KEEP YOUR FOOD PRODUCTS 


. .dllustrated bulletin sent on request. 


means of blending flours, mixing compounds and im- 
proving vitamin distribution. It is wholly mechanical ; 
uses no heat, gas or chemicals, and does not change 
moisture content of “ENTOLETER” products. The 
system is easy to install ; simple to operate and maintain. 
Send coupon now for full information on “ENTO- 
LETER” Control. We shall be glad to show how it 


can be applied to your products. 


ENTOLETER DIVISION 
The Safety Car Heating and Lighting Co., Inc 
P.O. Box 904, New Haven 4, Conn. 
Send full information on “ENTOLETER" Continuous 
Insect Control System. 





1 Name 

I 

Company 
1 

| Address 
I 
City, Zone and State 

Foreign Distributors Henry Simon, Ltd., Stockport, England 
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Vibratory 
Feeders 


SPEED Up 


MATERIAL 
HANDLING. 


—in all types of industry where bulk 
materials — from fine powders to big 
lumps—hot or cold—dry or damp—are 
being processed. 

For catalog information and engineer- 
ing assistance, get in touch with... 

















460 Lexington 


SYV7RON 





a: 


In the form of— 


ELECTRIC VIBRATORS 
—to keep material flowing freely 
out of bins, hoppers and chutes. 


VIBRATORY FEEDERS 


—controlling the flow of bulk 
materials to processing equip- 
ment — various through styles, 
sizes and lengths—capacities to 
500 tons per hour. 


DRY FEEDER MACHINES 
—complete units, with vibrated 
supply hoppers and controllable- 
flow Feeders. 


WEIGHING FEEDERS 


—to provide a constant weighed 
Sow uf material in a number of 
processes. 


VIBRATORY PACKERS 
—compacting and settling bulk 
materials in cans, jars, drums, 
barrels—and in various types of 
molds. 


Weighing 
Feeders 


Vibratory 
Packers 


SYNTRON CO. 
Homer City, Pa. 


Vibratory Screening and Dewatering Feeders — Grizzlies — Vertical Bow! and Spiral Feeders —- Portable Power Tools 
Shaft Seals — Helical Rotor Pumps — Batch Weighing Systems 
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Your production department will appreciate 






the time and money-saving advantages of the 

precision manufacturing, sound engineering and uniform 
materials of Gaylord Boxes. 

Your product must fit ‘‘snug as a bug in a rug,” must be fully 
protected against the hazards of frequent, and not always careful, 
handling as it travels through the steps of 


Folding Cartons 


distribution to the final user. 





Corrugated and aaa 
Solid Fibre Boxes > 6 7 








Kraft Paper . CALL NEAREST SALES OFFICE FOR PROMPT SERVICE 
and Specialties Kraft Grocery Bags 
and Sacks 
Be 

GAYLORD New York « Chicago + San Francisco + Atlanta + New Orleans + Jersey City + Seattle « Indianapolis 
CONTAINER Houston + Los Angeles + Oakland + Minneapolis + Detroit + Jacksonville + Columbus 

Fort Worth + Tampa + Cincinnati + Dallas + Des Moines + Oklahoma City + Greenville 
CORPORATION Portland «St. Louis+San Antonio» Memphis-+ Kansas City - Bogalusa + Milwaukee » Chattanooga 


Weslaco + New Haven « Appleton + Hickory + Greensboro + Sumter + Jackson + Miami 


General Offices: ST. LOUIS 














Save on maintenance and 
fuel consumption by lubri- 
cating with Texaco Ursa Oils 


REE rings, active valves, open ports, a clean 
Pvcsice all around — you get a// these benefits 
when you lubricate with Texaco Ursa Oils. That’s 
why these world-famous lubricants make Diesels 
generous with power, miserly with fuel consump- 
tion and maintenance costs. 

Texaco Ursa Oils maintain their protective 
lubricating films under high heat and pressure. 
They fight off oxidation and the formation of 
carbon, gum and sludge... assure longer life 


Reduce 
Your 
Diesel 


oper 


05S 


for bearings, pistons, rings and cylinder liners. 
Leading Diesel manufacturers approve Texaco 
Ursa Oils, and operators everywhere use them. 
In fact— 
More stationary Diesel hp. in the 
U.S. is lubricated with Texaco Ursa 
Oils than with any other brand. 
Let a Texaco Lubrication Engineer give you a 
hand in getting greater efficiency and economy 
from your Diesels. Just call the nearest of the 
more than 2300 Texaco Wholesale Distributing 
Plants in the 48 States, or write The Texas Com- 
pany, 135 East 42nd Street, New York 17, N. Y. 


TEXACO Ursa Oils 


Rr 





. . TEXACO STAR THEATRE every Wednesday night starring Milton Berle. See newspaper for time and station. 


FOR ALL DIESEL ENGINES 





